i914 A quarter of a century has passed since the incepTion of 
our company—truly a cycle in the commercial life of any 
generation. From a small beginning with a large circle of 
friends, we have progressed and developed into a world-wide 
organization—a result accomplished through the endorse- 


ment of those friends. 


We pause in our commercial activities at this momentous 
milestone to view in retrospect these twenty-five years of 
glorious relationships. We point with pride to the history 
making period of our growth and to the clientele who made 
possible that development. 


We are still striving toward industrial perfection with the 
experience of a quarter of a century to guide us and with the 
continued endorsement of our loyal supporters, we are en- 
couraged in our efforts to attain even greater heights. 1939 














* LARGER CAPACITIES 
* FASTER OPERATION 
* COOLER CUTTING 


* HIGHER YIELD * LESS POWER 


More than a dozen entirely new features of the 
New Buffalo Self-Emptying Silent Cutter make ‘it 
a real “Cost Cutter.” 


The completely new design and construction re- 
duce friction, minimize wear and cut power cost. 
Larger bowl capacities and faster operating speed 
save time and reduce wage expense. Finer, cool- 
er cutting improves sausage quality, protecting 
protein values and increasing yield and profits. 


More and more Sausage Makers are turning to 
New Buffalo Cutters for greater operating econ- 
omy and higher profits. In every case where a 


* LESS FLOOR SPACE 


New Buffalo has been installed it has reduced 
costs and helped to increase profits. 


Let a Buffalo representative tell you about these 
installations, or, better yet, ask a Buffalo user to 
tell you his experience. You will agree that a 
New Buffalo Self-Emptying Silent Cutter is the 
safest and most profitable investment you can 
make. Built in four sizes; 200, 350, 600 and 800 


lb. capacities. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y. 


CHICAGO -« DALLAS « LOS ANGELES -« BROOKLYN 








profitable sausage products. 





THE STANDARD BUFFALO SILENT CUTTER 


The lower initial cost and high cutting efficiency of the Standard Buffalo Silent Cutter make it a 

ood investment where the self-emptying feature is not required. Hundreds of these Standard 
Butfalos are in daily operation in all parts of the world, many of them having seen more than 
twenty years of service. The Standard Buffalo is an efficient, economical, long-lived machine, 
famous throughout the Sausage Industry for its ability to produce fine quality, high yielding, 























Why risk 
THUMBS DOWN 


on your meat? 








Spoiled meat spoils your repeat sales... 
That’s why it pays to protect your meats 
with Taylor Process Control! 


“UESSING at your process control 
G makes sales curves droop. For 
even slight temperature or humidity 
changes in chill room, smoke house, 
or curing cellar encourage bacteria 
growth, bone sour and discoloration 
... spoil the taste and looks of your 
product ... and turn customers 
away. Now, you can avoid that risk, 
and get handsome dividends, by auto- 
matically controlling vital process 
steps with Taylor precision Control! 


TAYLOR CONTROL PAYS IN 
TWO BIG WAYS: 
1. Because Taylor Control puts meats 


through their processing paces with a 
minimum of spoilage danger, it helps 


keep your meats pleasing in taste and 
looks . . . and thus keeps your customers 
coming back for more! 


2. Taylor Control cuts processing costs 
to the bone! Its careful watch over meats 
during processing practically ends sec- 
onds. It speeds up labor and cuts process 
time, too. Add these savings up and 
you'll see why leading packers have found 
Taylor Control pays for itself and then 
quickly starts earning money for them. 


TAKE THIS STEP TOWARD 
GREATER PROFITS 
This Taylor Control is easily in- 
stalled, and economical to buy. A 
Taylor engineer can show you how 
to use it to bring you the most profit. 
For more facts write us today. There’s 
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no obligation. Taylor Instrument 
Companies, Rochester, N. Y. Plant 
also in Toronto, Canada. Manufac- 
turers in Great Britain—Short & 
Mason, Ltd., London, England. 


* * * 


THE HEART OF 
TAYLOR CONTROL 


This Recording Control- 
ler automatically holds 
temperature or humidity, 
or both, just where you 
want them, and writes a 
record of its minute-by- 
minute control. Careful 
humidity control in the 
smoke house is the latest 
development in efficient 
money - saving operation. 





Indicating 4 Recording Controlling 





TEMPERATURE, PRESSURE, FLOW 
and LEVEL INSTRUMENTS 
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DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 


Page 4 


Dn this Dssue 


TREATMENT OF PACKINGHOUSE SEWAGE 
Kuhner Unit Is Efficient and Economical 7 





















Page 


DEVELOP SHORT CUT IN BEEF TENDERING 
Ultra-Violet Lamp and Air Conditioning Used 10 


BROOKS PACKING CO. HAS RAPID GROWTH 


Veterans Build Business in Southwest... ... ev 15 


PACKAGING INDUSTRY SHOW AND CONFERENCE 
Good Packaging Essentials Demonstrated . 2 


VERTICAL BRINE SPRAYS EXPLAINED 


Lesson 24 in Refrigeration Course isan 
LATEST PUBLICATIONS OF INDUSTRY SUPPLIERS... .. 18 
POINTERS ON TENDER HAM PROCESSING. a 
HEAVIER HOG RUNS EXPECTED SOON 0... 38 


NEWS OF TODAY AND YESTERDAY 43, 45 


Classified Advertisements will be found on Page 52. 
Index to Advertisers will be found on Page 54. 


* 


IN EVERY ISSUE 


MARKETS Page 
Provisions and Lard . 27 
Tallows and Greases 33 
Vegetable Oils... 35 


MARKET PRICES— 
Chicago Markets. .48, 50 
New York Markets. .50 


Hides and Skins. . Hake, ad oe 
Livestock Markets. dc iuneee ee 
Closing Markets ... 


Cash and Future Prices............... 31 
Hides and Skins Prices............... 37 





PROCESSING PROBLEMS...... 21 
REFRIGERATION.............. 23 
at ccicscscssscemons 25 


The National Provisioner—March 25, 1939 
























- | WANT ae a 

iis ¥ 
sh 5% TONS SD | 
OF ASSORTED 
GROCERIES / 


rll 





@ No, the lady is not playing an April Fool joke on 
her grocer, she is merely ordering a year’s supply 
of food for her family of five. That’s what we 
Americans eat a year....2150 Ibs. apiece. 


pot 


@ A great deal of this order will come to her 
wrapped in a KVP paper, for it is doubtful if there 
is a home in America into which a KVP-wrapped 
product does not frequently appear. 





@ We are specialists in... and the world’s largest 
makers of ....food protection papers. 


Have you a packaging problem? 
Probably we can be of help. 





FOOD PROTECTION PAPERS. 


KALAMAZ00 VEGETABLE PARCHMENT COMPANY 


PARCHMENT : KALAMAZOO . MICHIGAN 
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@ Let’s get down to facts about the sausage business. 
When women buy sausage, they insist on two impor- 
tant qualities... fresh, natural appearance plus zest- 
ful flavor. ...That’s why Armour’s Natural Casings 
add sales appeal to your products. 

In the first place, these fine natural casings have a 
porous texture that permits greater smoke penetration 
.. +. improved flavor. 

In the second place, they’re flexible. They “fit” the 
sausage... give it a plump, firm, well-filled appear- 
ance always. 


‘Tll take a pound of those 
... they look so good! 


That's the way women buy 


sausage ... and that’s your 


best reason for using 


Armour’s 


NaTurAL CasiIncs 


In the third place, they’re natural protectors of flavor. 
They seal in all the rich, juicy goodness of your product 
... guard that goodness until the sausage is served. 

Last, and not least, Armour’s Natural Casings are 
tops in quality. They’re graded for uniformity. They’re 
made to satisfy the strict standards of excellence for 
which Armour and Company is known. They'll meet 
your needs toa “T”! 

Give your next casing order to your local Armour 
Branch House. Then you'll know you’re using the 
finest in natural casings. 


ARMOUR’S NATURAL CASINGS 
Armour and Company - Chicago 
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Packinghouse Sewage Treatment 


packer using a running stream for final dis- 

posal of liquid waste from his plant can avoid 
public criticism and ill will and provide conditions 
satisfactory to state and municipal sanitary and 
board of health officials has been made by a packer 
in Muncie, Ind., during the past 18 months. 

The Kuhner Packing Co. of that city placed a new 
sewage treating plant in operation in August, 1937. 
Previous to that time sewage from the packinghouse 
was passed through outdoor sand filters before being 
discharged into a small creek which flows past the 
property and through McCullough park, one of the 
more popular recreational centers for the people of 
the city. This simple treatment was inadequate and 
unsatisfactory and resulted in conditions which the 
company executives had been desirous of correcting 
for some time. The solution of the problem, it was 
finally determined after extensive investigations, 
was to be found only in a sewage treating plant 
which would convert the company’s waste materials 
into effluent without objectionable characteristics. 

Plans and 
specifications 
for an activated 
sludge plant 
were prepared 
for the company 
by Charles H. 
Hurd, a consult- 
ing engineer of 
Indianapolis, 
Ind. These were 
approved by the 
state board of 
health in Au- 
gust, 1936. The 
treating plant 
now in success- 
ful operation 
was constructed 
from. these 
specifications. 

T he Kuhner 
sewage treating 


Cracker sin demonstration that the meat 


High Efficiency and 
Low Cost Feature 
Kuhner Disposal Unit 


plant is the only one in the state designed to give 
complete treatment to packinghouse liquid waste. 
This is not its only claim to distinction, however. In 
addition to its unique features of design and opera- 
tion, described later in this article, this plant has 
fulfilled all of the expectations of Kuhner executives, 
has met all of the exacting requirements of state 
and municipal health officials and is producing an 
effluent which has eliminated any possibility of pub- 
lic criticism and complaint. 

Cost of the treating plant was approximately 
$41,000. Its cost of operation is considered quite 
low. It is constructed alongside the creek on a site 
about 200 yards 
from the pack- 
inghouse. Sludge 
beds adjoin the 
treating plant. 
Packinghouse 
sewage is de- 
livered to the 
treating plant 
through gravity. 








KUHNER SEWAGE DISPOSAL PLANT 


General view showing aeration tanks and control building. Final clarifier is at rear. : ‘ ‘gal 
Clear effluent discharges into a small creek in the background. ations in its 


Capacity 


The problem 
of treating pack- 
inghouse sewage 
is complicated 
because of the 
nature of the 
waste and the 
hourly  varia- 





























































































strength and flow. All of the difficulties 
have been met in the Kuhner case with a 
treating system that is comparatively 
simple in design and construction, is 
capable of being operated by ordinary 
labor, and has proved to be highly effi- 
cient in operation. 

The treating plant, of the activated 
sludge type, has a capacity of 350 to 
500 hog units and a flow of 200,000 to 
500,000 gallons per day. In determin- 
ing this capacity it was assumed that 
the waste from slaughtering and 
processing one head of cattle is 
equivalent to that from 2% hogs and 
that calves and sheep produce the same 
amount of waste as one hog. This plant 
differs from some other paekinghouse 
sewage treating plants described in THE 
NATIONAL PROVISIONER (see issues of 
February 12, 1938, and February 4, 
1939), in a number of important de- 
tails, particularly in the use of air 
under pressure for oxidation of solids, 
pre-aeration of incoming waste, inter- 
mittent intensity of aeration in main 
aerating units, provisions for occasional 
aeration in final clarifier, split flow of 
returned sludge and intermixing of 
waste sludge in pre-aeration tank and 
primary clarifier. 

All floor drains in the packinghouse 
are screened and connected with grease 
traps, and all paunch manure is kept 


PRIMARY SETTLING TANK 


Grease is skimmed and sludge pumped 

from this tank. Pre-aeration tank, the 

point at which the raw packinghouse sew- 

age enters the system, is at rear of clarify- 
ing tank. 















































Final Settling Tank 
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FLOW OF SEWAGE AND SLUDGE 


Diagrammatic sketch showing aeration and clarifying tanks and the routes of sewage 
and sludge through the treating system. 


out of the plant sewage system. All 
sewer lines are connected with a catch 
basin from which the waste liquid flows 
by gravity to the sewage treating plant, 
entering at the pre-aeration tank. 
This tank has a capacity of 9,000 
gallons and is equipped with air diffu- 
sion plates along one side and sloping 
baffle walls at top to give the sewage 
a circular motion. Aeration at this 
point varies from period of 30 to 60 min- 
utes in the presence of waste activated 
sludge. The sewage is transferred from 
this pre-aeration tank to primary clari- 
fying tank adjoining by an air lift con- 
sisting of a hood over two of the diffuser 
plates at effluent end. Lift is about 1 ft. 


Primary Clarification 

Primary clarifier has a capacity of 
22,500 gallons and is equipped with a 
straight line type of sludge collecting 
mechanism. This performs two func- 
tions. It skims the grease into a diver- 
sion channel and moves the precipitated 
sludge into a hopper at influent end. 
The sewage, which is partially clarified 
at this point, flows over a weir into a 
trough to an air lift, automatically con- 
trolled, which raises it approximately 
4 ft. to the main aerating tanks. Dis- 
placement period in primary clarifier is 
approximately 2% to 3 hours. 

Two spiral flow aeration tanks are 
provided, each having two passes 48 ft. 
long, 22% ft. wide and 10 ft. deep. These 
tanks may be operated as_ single, 
separate units or as one unit with the 
four passes in series. Capacity of these 
two tanks is 162,500 gallons. Sewage 
is aerated for from 12 to 20 hours. 


MAIN AERATION TANK 


One of the passes showing sewage under 

agitation. Air lifts, which handle the sew- 

age from primary settling tank into aera- 
tion tanks, are shown at rear. 


Final clarifier is a round tank 30 ft. 
in diameter and is of the center inlet, 
radial flow type. A motor driven rotat- 
ing mechanism to which short lengths 
of chain are attached moves the precipi- 
tated sludge to a hopper at bottom of 
tank where an air lift, operated con- 
tinuously, returns it to main aeration 
and pre-aeration tanks in the propor- 
tions of 90 per cent and 10 per cent 
respectively. The sludge is pumped 
from primary clarifier to sludge beds 
during short intervals as required. Clear 
effluent passes from final clarifier over 
peripheral V-notch weirs to a circular 
trough from which it flows by gravity 
to the creek. Displacement period of 
sewage in final clarifier, which has a 
capacity of 37,000 gallons, is 2 to 3 
hours. 

Air for operating the system, at a 
pressure of 5 lbs. per sq. in., is supplied 
by two Root blowers with a capacity 
of 400 cu. ft. per minute. These, to- 
gether with the sludge pump with a 
capacity of 50 gallons per minute and 
control equipment, are housed in a brick 
control building. This also serves as an 
office and a control laboratory. 

In operating a sewage treating plant 
of this design it is desirable to control 
concentration of sewage as far as pos- 
sible. This is provided for by a piping 
arrangement whereby excess water 
from packinghouse condenser storage 
reservoir may be diverted to treating 
plant or by-passed around it. 


Working Force 


Three men working in 8-hour shifts 
operate the treating plant. They had 
no previous experience in operating a 
sewage treating plant. They were 
trained for the job and taught how to 
make routine control tests, including 
dissolved oxygen, settleable solids, pH 
and relative stability. Solids and 
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B. O. D. determinations are made at 
intervals by a chemist. 

The following information on the 
operation and performance of the plant 
and the accompanying tables, supplied 
to THE NATIONAL PROVISIONER by Frank 
Kuhner, president of the company, are 
taken from a report compiled by Martin 
A. Milling and B. A. Poole of the 
Bureau of Sanitary Engineering, Indi- 
ana State Board of Health. 

“During a considerable part of the 
time since the plant has been in service 
both aeration units have been used as a 
single unit with one air compressor 
running continuously and the other 30 
minutes of each hour. During summer 
and light kill periods one aeration tank 
and one compressor are used. 

“Whenever there is the slightest indi- 
cation of bulking sludge, air is peri- 
odically and effectively applied for about 
10 minutes at two-hour intervals to the 
final clarifier. Before applying air at 


CHECKING OPERATION 


F. G. Kuhner, vice president of the Kuhner 
Packing Co., inspecting motor drive of 
final clarifier. 


this point flow to final clarifier is shut 
off and water level lowered several 
inches below top of V-notch effluent 
weirs, permitting surface level in aera- 
tion tanks to rise correspondingly dur- 
ing aeration cycle. This method of pre- 
venting bulking sludge from being dis- 
charged into the stream has only been 
found necessary at times of abrupt 
changes in loading or temperature. 
Purpose of final aeration is to stir up 
sludge and build up dissolved oxygen in 
the liquor. This has been found to 
effect better sedimentation, making it 
possible for more solids to be returned 
and re-aerated in main aeration units. 

“Sludge is pumped continuously from 
the final clarifier. Rate of return sludge 
is calculated from the formula X = P 
(Q +X), where X is rate of return 
sludge in gallons per day, P is quotient 
obtained by dividing suspended solids 
(parts per million) in the mixed liquor 
by suspended solids (ppm) in return 
sludge, and Q is measured rate of flow 
in gallons per day over V-notch weir 





RADIAL FLOW CLARIFIER 


There is no agitation of sewage here. Clear effluent flows from this tank to creek. 
Sludge is pumped back to pre-aeration and main aeration tanks. 


in effluent sewer from the final clarifier. 
About 90 per cent of this sludge goes 
to main aeration units and 10 per cent 
to pre-aeration tank. The plant record 
shows suspended solids in mixed liquor 
vary from about 2,200 p.p.m. to 3,200 
p.p.m. and the sludge index varies be- 
tween 70 and 180, with an average 
below 100. Primary sludge is pumped 
to sludge beds every two hours at 50 
gallons per minute for 10 minutes. 


Plant Efficiency Tests 


“Weighted composite samples have 
been collected during three sampling 
periods under the supervision of the 
Indiana State Board of Health. These 
samples were comprised of hourly 
samples taken from the raw waste 
and from the effluent of the various 
units of the plant. The dissolved oxygen 
content of each sample was determined 
in the field. The composite samples 
were kept in iced containers and at 
the end of each period transported to 
the state laboratory at Indianapolis to 
complete the analysis. A weir, installed 
in the outfall sewer from final clarifier, 
was used to measure rate of flow. 

“The analytical data recorded in 


Table No. 1 gives the dissolved oxygen, 
bio-chemical oxygen demand and sus- 
pended solids in the various samples 
collected. The percentage reduction 
effected by each unit in the removal of 
suspended solids and B. O. D. is given 
in Table No. 2. These tables show that 
the B. O. D. of the raw waste averages 
about 760 p.p.m. of which about 44 per 
cent is removed by the primary clarifier 
and 54.8 per cent by the aeration units, 
with an overall removal through treat- 
ment plant of about 98.8 per cent. 


“Table No. 3 shows that: 


1. “There was an average of about 
560 gallons of waste flow per hog unit. 


2. “About 4.25 cu. ft. of air was used 
per gallon of waste treated, and that 
about 780 cu. ft. of air was used per 
pound of B.O.D. reduction. 

3. “The B.O.D. of the raw waste av- 
eraged 1,187 lbs. per day, which is 
equivalent to the organic load of a do- 
mestic sewage from a population of 
about 7,000 people. 

4. “The B.O.D. per hog unit averaged 
about 3.14 lbs. of which about 3.10 lbs. 
were removed by the treatment plant. 


(Continued on page 18.) 





SUPPLY AIR FOR SYSTEM 


Two blowers, each with a capacity of 400 cubic ft. per minute. They are motor driven 
and are installed in basement of power building. 
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Short Cut In Tendering Beef 
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ls Developed By Research 


practicable short-cut to tender 

beef, approximately nineteen 
times faster than nature’s process of 
tenderizing by “ripening” or “hanging,” 
was announced recently by Mellon In- 
stitute of Industrial Research. 

Dr. M. D. Coulter, industrial fellow, 
said the new process raised all edible 
beef “approximately one grade in 
palatability,” affecting all cuts from the 
expensive prime grades to chuck and 
hamburg steak. He added that the 
tendered beef retains all its natural 
flavor, juiciness, and food values. 


D EVELOPMENT of a commercially 


Perfection of the new process, in- 
volving air conditioning and steriliza- 
tion of beef, was made possible by a 
triple alliance of the scientific staffs of 
the meat merchandising fellowship at 
Mellon Institute, Kroger Food Founda- 
tion, and Westinghouse Research 
Laboratories. 

The institute disclosed that the con- 
trolled bactericidal radiations from a 
specially designed ultraviolet lamp, in- 
vented by research engineers of the 
Westinghouse Electric & Manufactur- 
ing Company, now enable chemists to 
hasten the natural break-down of tough 
connective fibers in meat by applying 
relatively high temperatures and hu- 
midity in an atmosphere free of bacteria 
or mold spores. 


Short Time Process 


Uniform tendering of beef is achieved 
by this method after only two or three 
days’ exposure to a temperature of 60 
degs. F., and this period can be reduced 
to only a few hours if the temperature 
is increased to 85 degs. F., Dr. Coulter 
said at a symposium in Mellon Insti- 
tute on March 21. This processing 





time contrasts with four to eight weeks 
which are required in the orthodox 
“hanging” process in meat coolers at 
temperatures from 33 to 38 degs. The 
result, the scientist said, may reduce 
the cost of tender beef considerably. 

Fundamental basis of the new process, 
the scientist explained, is the use of 
warmth to expedite the natural chemi- 
cal reactions within beef, while the 
ultraviolet radiations from recently de- 
veloped “sterilamps” prevent formation 
of mold or bacteria which naturally oc- 
cur on meat at elevated temperatures, 
and controlled humidity prevents dry- 
ing of meat surfaces with subsequent 
losses in trimming. 


Study Beef Tendering 


Dr. Coulter and his assistants have 
been studying the effects of increased 
temperatures and relative humidities on 
beef since November, 1935, when the 
Kroger Food Foundation established the 
meat merchandising fellowship at 
Mellon Institute. Discussing the process, 
Dr. Coulter said: 


“Beef is composed of small muscle 
fibers one to five hundredths of an inch 
in diameter and one to two inches long, 
filled with liquid materials which in- 
clude protein, fat-like substances, amino 
acids and some other compounds, which 
are subject to jelling on loss of animal 
heat after slaughter. These fibers 
are bound together in small bundles 
by a light connective tissue, two of 
whose most important constituents are 
collagen and elastin, colorless trans- 


GETTING READY FOR TASTE TEST 


A tenderayed steak being broiled for a 
tasting test by research workers. 


ORIGINATORS OF TENDERAY 
PROCESS 


Dr. Marion D. Coulter (left), industrial 
research fellow in charge of meat project 
at Mellon Institute, and Dr. Harvey C. 
Rentschler (right), director of research for 
the lamp division of Westinghouse Electric 
& Manufacturing Co., inspect the Steri- 
lamp at the conclusion of a steak tender- 
ing process. 


parent matter. These smaller bundles 
are bound together into muscle aggre- 
gates by heavier connective tissue. 

“The degree of toughness or tender- 
ness of beef is due in major part to the 
comparative toughness and weight of 
the connective tissue and in minor part 
to conditions existing within the sheath 
of the muscle fiber. 


“Any means of permitting the soften- 
ing and weakening of the connective 
tissue will result in appreciable increase 
in tenderness of the beef. In well-con- 
ditioned animals of proper age, deposi- 
tion of fat occurs within the connective 
tissue, destroying its continuity and 
weakening it. 

“Science has long known,” Dr. Coulter 
pointed out, “that certain chemical ma- 
terials have the power of softening 
and partially dissolving connective tis- 
sue with consequent tenderization, but 
the addition of such foreign substances 
to the beef is not permissible. How- 
ever, it is also known that such tissue 
softening occurs naturally in the hang- 
ing operation. This softening effect is 
apparently due in part to the trans- 
formation of the collagen of the con- 
nective tissue, under proper conditions 
of acidity, to gelatine, which is itself a 
food material having little mechanical 
strength for binding the fiber.” 


Enzymes Studied 


The research men investigated the 
age-old technic of “hanging” beef as it 
is practiced in modern packing plants. 
They also delved into the comparatively 
young scientific field of enzymes, those 
natural chemical compounds in the tis- 
sues which are similar in action to the 
zymose of yeast which brings about 
fermentation of sugar. Enzymes in 




















































































































oe, 


— 


esctomagmenammeroeaeteree 


Soa 


eeeeeae WE 
eee t 


or 


me 
su 
act 
ber 
the 


tis 


am st st et OR RP et et 


ine 





“ orm ty 8 














EXAMINING TENDERAYED BEEF 


Dr. Rentschler and Dr. George H. Beal (second from left) of the Mellon Institute 
executive staff, inspect a choice T-bone steak, while Dr. Coulter cuts more samples. 


meat, Dr. Coulter explained, are of 
such a nature that they do not become 
activated until after the animal has 
been slaughtered, then they speed up 
the chemical reactions in the connective 
tissues. 

He advanced a tentative opinion that 
the enzymes, in cooperation with lactic 
acid occurring in meat, initiate the 
chemical activity which makes beef 
tender. 

The investigators reported that the 
action of enzymes in beef is slowed 
up as long as the meat is hung in tem- 
peratures low enough to retard bacterial 
development, but that, as soon as the 
temperature is increased, the work of 
these enzymes is accelerated. 

“Some means of sterilizing the at- 
mosphere of meat coolers was neces- 
sary,” Dr. Coulter stated, “if we were 
to be able to hasten the tenderizing of 
beef without permitting it to spoil.” 
This problem was solved by the de- 
velopment and use of the Sterilamp, 
which is designed to produce radia- 
tions in a band of the ultraviolet spec- 
trum centered at 2,537 Angstrom units, 
which run 255 million to an inch. 


Ultraviolet Controlled 


An invention by Dr. Harvey C. 
Rentschler, director of research for the 
Westinghouse lamp division at Bloom- 
field, N. J., made it possible for the 
first time to regulate the emission of 
ultraviolet radiations so that the rays 
would kill only bacteria and mold spores 
without affecting human beings or the 
food value and quality of the meat. 
The Rentschler ultraviolet meter 
utilizes the metal tantalum in an “elec- 





PROOF OF THE PUDDING 


A tasting test in progress. Satisfaction is 
evidenced by the judges of the tenderayed 
steak being given its final test. 


tric eye,” which sees only the radia- 
tions below 3,000 Angstrom units, the 
wave-lengths which are destructive to 
bacteria and other micro-organisms. 
The meter allows a small battery to 
charge a condenser with the electric 
current passing through the “electric 
eye” in proportion to the ultraviolet 
radiation falling on the photoelectric 
cell. The condenser in turn discharges 
through a device which operates a 
counting relay and determines the in- 
tensity of the radiations. 


The Sterilamp, a long narrow glass 
tube in which an electric current dis- 
charges in a mercury vapor, is already 
at work in hospital operating rooms, 
in restaurants and bakeries, sterilizing 
the air and ridding eating utensils of 
bacteria. Now it has joined forces with 
modern air conditioning and refrigera- 
tion under scientific control to stream- 
line a new meat tenderizing process. 
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MEATS FOR HOTEL TRADE 


Plentiful supplies of high quality 
beef, pork, and lamb are in prospect for 
1939, George M. Lewis, director of the 
Department of Marketing of the In- 
stitute of American Meat Packers, de- 
clared at the Mid-West Hotel Show and 
Restaurant Congress, held at the 
Stevens Hotel recently. 

While the total number of cattle ex- 
pected to be marketed this year may be 
somewhat smaller than the very large 
number marketed in each of the past 
five years, Mr. Lewis said, the number 
of highly finished cattle marketed this 
year is likely to be somewhat larger 
than last year. This prospective in- 
crease in the supply of high quality 
beef should be especially encouraging 
to hotel, restaurant and club operators 
who make a specialty of steaks, roasts, 
chops, and other meat dishes on their 
menus. 

Although prices of prime hotel beef 
cuts have advanced somewhat in recent 
months, as a result of demand for the 
limited supply of this quality beef 
available, prices of other grades of beef 
have remained about steady or declined 
somewhat. 

Prices of pork products have been 
particularly attractive for several 
months, with hams, bacon, shoulders, 
and most sausage and ready-to-serve 
meats selling at substantially lower 
levels than last summer, and also some- 
what under prices at this time a year 
ago. The attractive price of hams 
should lend encouragement to the tradi- 
tional featuring of ham in Easter time 
menus. 

Bacon, a standby of hotel and restau- 
rant breakfast menus, also is selling at 
attractive levels. Lard is selling at the 
lowest level in more than four years. 

The Department of Agriculture antic- 
ipates that the supply of lamb will be 
large, although it may not be quite so 
large as the record lamb crop produced 
last year. The abundant crops of live- 
stock feed assure the hotel and restau- 
rant trade of lamb of high quality. 
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Latest in Packages, Wraps and Containers 


Packaging Industry 
Evaluates Design 


At Annual Meeting 


VERYTHING new in packages and 
packaging materials was on dis- 
play at the ninth annual Packaging 

Exposition and Conference held at Hotel 
Astor, New York, March 7 to 10. 
Manufacturers of packages, packaging 
materials, packaging machinery and 
everything that relates to packages par- 
ticipated in the exposition and the con- 
ference. 


The annual conference is held for the 
exchange of ideas, experiences and 
opinions among those who design, manu- 
facture and sell wrapping, packaging 
and shipping materials. It is regarded 
as a “laboratory” of the packaging in- 
dustry where packaging ideas are sub- 
jected to intimate scrutiny and test with 
the purpose of giving package users the 
best that can be produced from the 
standpoint of artistic display, eye appeal 
and merchandising value. Each after- 
noon of the 3-day conference was de- 
voted to a clinic or symposium in which 
many diverse points of view were 
brought to bear on specific phases of 
packaging. 


Good Package Requirements 


In the exposition packages were en- 
tered in 20 classifications comprising all 
essential types of package design. These 
included the most effective package em- 
ploying a single color; more than one 
color; use of typography and/or letter- 
ing; elements of design to create shelf 
visibility in the retail store; the most 
effective redesigned package; most ef- 
fective use of merchandising ingenuity 
regardless of artistic qualities; the most 
effective package designed to add to 
consumer convenience regardless of art- 
istic qualities; most effective package 
having a secondary use. 

Other classifications were: the most 
effective use of layout and/or decorative 
design, with emphasis on both merchan- 
dising value and beauty; most effective 
package insert; most effective use of 
two or more packaging materials in one 
package; most effective family of pack- 
ages; most effective package for a prod- 
uct not previously packaged; the pack- 
age most effectively displaying specific 
buying information about the merchan- 


AT THE PACKAGING EXPOSITION 


Illustrations show booths of some of the 
manufacturers serving the meat packing 
and sausage manufacturing industries. 1.— 
Sylvania Industrial Corporation. 2.— 
Owens-Illinois Glass Co. 3.—Cellophane 
Division, E. I. Du Pont de Nemours Co. 
4.—Hinde & Dauch Paper Co.; and 5.— 
Celluloid Corporation. 
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dise and of greatest help to the con- 
sumer at point of sale. 

In shipping containers, consideration 
was given to those most effective in use 
of printing and color to further good 
design, and those effective from stand- 
point of merchandising and construction 
ingenuity, regardless of artistic quali- 
ties. Both counter display and floor dis- 
play pieces were judged from the stand- 
point of their contribution to the selling 
of a unit package. 

At the close of the exposition and con- 
ference, announcement was made of the 
formation of a Packaging Institute, 
comprising an amalgamation of the 
Packaging Machinery Manufacturers 
Institute and the Production Managers 
Association. Each of these associations 
will continue to function individually 
but will act jointly through the new 
institute to formulate constructive pub- 
licity designed to educate the general 
consumer on the benefits to be derived 
from good packaging. 


Exhibitors Serving Meat Packers 


Included among the exhibitors at the 
exposition were many companies that 
serve the meat packing and sausage 
manufacturing industries. These were: 

SYLVANIA INDUSTRIAL COR- 
PORATION.—Miss F. T. Helmer, ad- 
vertising manager, was in charge. The 
exhibit featured products of converted 
transparent cellulose, including ribbons, 
cord and Sylphwrap. 

HINDE & DAUCH PAPER CO.— 
Modern design and printing of colored 
shipping boxes, and dual use display 
shipping boxes were exhibited, as well 
as holiday and modern sales packages. 
In attendance at the booth were J. H. 
Macleod, vice-president in charge of 
sales; R. W. Whitney, vice-president in 
charge of Eastern sales; P. C. Meel- 
field, advertising manager; H. T. Kast, 
sales manager in charge of the metro- 
politan division; R. M. Grunden, art 
director and 20 salesmen from Eastern 
sales offices. 

CELLOPHANE DIVISION, E. I. 
Du PONT DE NEMOURS.—Cellophane 
wraps of all types were featured. O. F. 
Benz, director of sales; L. B. Steele, 
assistant director of sales; C. F. Brown, 
assistant director of sales; M. C. Pol- 
lock, promotion manager, and other rep- 
resentatives were in attendance. 

KALAMAZOO VEGETABLE 
PARCHMENT CO.—Carton sealing 
papers and the latest in parchment ham 
wraps featured this exhibit. H. H. 
Jones, vice-president; Glenn Stewart, 
advertising manager, and representa- 
tives from the New York office were at 
the display. 

OWENS-ILLINOIS GLASS CO., 
Glass and Can Divisions.—This exhibit 
featured glass and can packages and 
winners in packaging contest. In at- 
tendance during the exposition were 
F. J. Solon, general sales manager; 
T. K. Almroth, advertising manager; 
A. E. Ury, assistant advertising man- 
ager; Dr. Julian Toulouse, technical 
sales representative; H. J. Kelleher, 
New York branch manager of can divi- 


sion; Paul Muller, New York branch 
manager of glass division and the entire 
metropolitan sales staff. 


ARMSTRONG CORK CO., Glass. & 
Closure Division.—This entire exhibit 
was made of Armstrong Monowall and 
featured glass containers and closures 
of all types. In attendance were H. W. 
Prentiss, jr., president of Armstrong 
Cork Co., who was a banquet speaker; 
D. L. Armstrong, vice-president” in 
charge of glass and closure division; 
M. S. Ireys, advertising manager of the 
division, and members of the divisional 
sales staff. 

CELLULOID CORPORATION.—-All 
kinds and types of packages wrapped 
in Protectoid were featured in this ex- 
hibit. D. S. Hopping, sales manager; 
Miss H. E. Raymond, advertising man- 
ager, and many sales representatives 
were present. 


DEXTER FOLDER CO.—This ex- 
hibit featured folder art and was in 
charge of W. O. R. Thompson, advertis- 
ing amegr.; John Bliss, metropolitan 
sales mgr.; J. A. Sandman, Philadel- 
phia sales mgr., and many sales repre- 
sentatives. —B 


SHELLMAR PRODUCTS CO.—This 
exhibit featured printed cellophane 
bags, sheets, rolls, cartons and other 
printed cellophane products. Officials 
in attendance at the conference and ex- 
position included B. W. Martin, presi- 
dent; P. M. Gilfillan, vice president and 
general manager; and F. P. Winslow, 
Eastern district sales supervisor. 

PETERS MACHINERY CO.—The 
transparent cellulose sheeter and stack- 
er featured this exhibit.. In attendance 
were H. K. Becker, president; E. Jur- 
gens, superintendent, and B. C. Lewis, 
advertising department. 

WILSON & BENNETT MFG. CO.— 
Lined steel containers and a full line 
of lithographed pails and drums with 
various types of clggures constituted 
this exhibit. Those’ fe mt were J. C. 


Bennett, vice-president; J. T. Gossett, , 


Eastern sales manager; E. T. Statler, 
assistant Eastern sales manager, and 
the entire metropolitan sales staff. 

HAZEL-ATLAS GLASS CO.—This 
exhibit featured all types of glass con- 
tainers and was in charge of W. C. Dan- 
nenberg, advertising manager, and 
other executives, with the metropolitan 
sales staff assisting. 

REYNOLDS METALS CO.—A new 
line of metal foil packages, including 
All-America awards, featured this ex- 
hibit. In attendance were Louis Rey- 
nolds, vice-president; D. P. Carpenter, 
advertising manager, and H. K. Kep- 
hart, Eastern sales manager. 

GOODYEAR TIRE & RUBBER CO. 
—The center of this exhibit was the 
“Pliofilm” machine. A. B. Clunan, adver- 
tising manager, was in charge, assisted 
by the New York sales staff. 

CONTAINER CORPORATION of 
AMERICA.—This firm exhibited up-to- 
date lines of cartons and containers, in- 
cluding the box design winning the Wolf 
award. The firm was represented by 
E. A. Throckmorton, general sales pro- 
motion manager; M. M. Gaukerud, ad- 
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... the story of 
4 little pigs 





served in 4 tasty ways 


HOT 20< 
BAKED HAM SANDWICH 


Hot Ham on Large Slices of 


Buttered Bread 
2 SANDWICH 35 
PLATE COMBINATION 


Hot Baked 4am Sandwich 
Oven Fresh Potato Chips 
Sliced Tomatoes and Lettuce 


3 BAKED HAM 40c 
PLATE COMBINATION 
Hot Sliced Ham Raisin Sauce 
Apple Sauce 


Sliced Tomatoes and Lettuce 
Roll and Butter 


4 BAKED HAM 45c 
PLATE COMBINATION 
Hot Sliced Ham Raisin Sauce 
Candied Sweet Potato 
Cole Slaw 
Roll and Butter 


ww 


EE 
Served continuously from 
11:00 A. M. to closing 






HAM FOR 
EVERY TASTE 











Ham is being promoted by a Chicago res- 
taurant chain, B-G Foods, Inc., which has 
sold meals to 37,531,000 people during the 
past four years. The streamer shown here, 
which announces ham in four moderately 
priced combinations, is attached to menu 
cards used in each of the 15 restaurants. 





vertising manager, and the New York 
sales staff. 

ACME STAPLE CO.—This exhibit 
featured hand, foot and power stapling 
machines and staples, with L. B. Cook, 
vice president; A. J. Paynter, sales man- 
ager; L. C. Sealone, and other New York 
office sales representatives, in attend- 
ance to show the stapling equipment. 

(Continued on page 32.) 
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CHEVROLET 





THE NATION’S LARGEST BUILDER OF TRUCKS 
Is Building Trucks for You 


P cHeveoter | Chevrolet builds 
more trucks than 
any other manufacturer in 
America because the nation has 
recognized their superior value 
and now demands Chevrolet 
trucks for the greatest number 
of its hauling jobs. 

This nation-wide demand, of 
course, is just the total demand 
of thousands upon thousands 
of truck users who have 


found in the Chevrolet a truck 


exactly suited to their needs. 


There’s a 1939 


Chevrolet for You 
7 


Designed for 
the Load — Powered 
for the Pull 
Now, for 1939, Chevrolet is in 


a position to supply the hauling 
needs of more industries and 


businesses than ever before. 
Now there are Chevrolets in 45 
models...eight different 


CHEVROLET MOTOR DIVISION, General Motors Sales Corporation, DETROIT, MICHIGAN 


General Motors Instalment Plan—convenient, economical monthly payments. A General Motors Value. 


wheelbases ... a wider variety 
Now 


there are Chevrolets in a still 


of factory-built bodies. 


wider range of capacity —all the 
way from speedy delivery 
trucks to massive heavy duty 
units of 14,000 pounds gross 
rating. Among them is a model 
that will fit your job—and bring 
to you the traditional Chevrolet 
values that have made Chev- 
rolet the nation’s largest builder 


of trucks. 







MASSIVE NEW SUPREMLINE TRUCK STYLING. .. COUPE-TYPE CABS .. . VASTLY IMPROVED VISIBILITY © FAMOUS VALVE-IN-HEAD TRUCK ENGINE © 


POWERFUL HYDRAULIC TRUCK BRAKES (Vacuum-Power Brake Equip t opti | on Heavy Duty models at additional cost) ¢ FULL-FLOATING 
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REAR AXLE on Heavy Duty models only (2-Speed Axle optional on Heavy Duty 
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dels at additi 1 


cost) 
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Thriving Packing Business Is 
Developed in Oil Fields 


LTHOUGH established for less 
A than three years, annual sales 
of the Brooks Packing Co., Tul- 
sa, Okla., are already approaching the 
million-dollar mark. Headed by Arthur 
E. LeStourgeon and C. W. and R. O. 
Brooks, the firm is one of the most rap- 
idly growing industry units in the 
Southwest. 

Not only the company heads, but 
superintendent Curly Reed and depart- 
ment heads are men of 20 to 30 years’ 
experience in the packing industry. Mr. 
LeStourgeon’s affiliation started in 1903 
when he became a director and vice 
president of the Keefe-LeStourgeon Co. 
at Arkansas City, Kans. 

At that time Patrick E. Henneberry, 
one of the grand old men of the packing 
fraternity and father of E. D. Henne- 
berry, who is vice president and general 
manager of Hull & Dillon Packing Co., 
Pittsburg, Kans., went to Arkansas 
City with Richard T. Keefe, sr., and 
interested local business men in estab- 
lishment of a meat packing and ice 
plant in that city. Mr. LeStourgeon 
headed the ice end of the business at 
that time. 


Start of Brooks Company 

A few years after establishment of 
the company, C. W. and R. O. Brooks 
were given their first jobs in the curing 
cellar and on the killing floor of the 
plant. Over a period of nearly 30 years 
they familiarized themselves with plant 
operation and sales. In 1929, Mr. Le- 
Stourgeon sold out his interest in the 





Keefe-LeStourgeon company and _ re- 
tired. In 1933 the Messrs. Brooks went 
to Tulsa and started operating a leased 
plant. In June, 1936, Mr. LeStourgeon 
joined them and the Tulsa Packing Co., 
with six acres of ground located near 
the Tulsa Stock Yards, was purchased 
during the same year. 

The plant has been modernized, new 
equipment installed and a completely 
air-conditioned sausage factory is now 
in operation. The plant has ten depart- 
ments, one of the most modern of which 
is the lard department where all new 
equipment was installed a year ago for 
the manufacture of lard of uniformly 
high quality. 

The company’s line of products in- 
cludes beef, pork, ham, bacon, all kinds 
of sausage, meat loaves and chili. Com- 
pany officials state that the chili de- 
partment is taxed to capacity to meet 
the demand for this product. 

Approximately 15,000 to 20,000 cattle 


(Continued on page 17.) 


BROOKS SCENES AND PERSONALITIES 


1.—Exterior of the Brooks plant, with (left to right), C. W. 
Brooks, general manager; A. E. LeStourgeon, president; D. H. 
Hewett, assistant secretary; Curly Reed, superintendent; Everett 
Rose, kill foreman; and Fred Daniels, manager, beef department. 

2.—Messrs. Daniels, R. O. Brooks, sales mgr., and Mr. LeStour- 


geon in the cooler with prize baby beef. 
-—“Bill” and “Bob” Brooks. 


4.—Air-conditioned sausage manufacturing room. 
5.—President LeStourgeon with his secretary, Lucille Brooks, 


and Thelma Brooks (right) office manager. 



























































DID YOU KNOW... 




















... today, 47!2% of meat consumed in the United 
States is pork much of which is in the form of 
ready-to-serve meat. 


.-. women instinctively respond to the neat, in- 
viting appearance of ready-to-serve meats when 
they are packed in attractively printed Bemis 
Cloth Bags. Your increased sales will quickly 
prove this fact. 





-+»De Soto landed 13 hogs in Florida in 1539, 
died in Arkansas in 1542, leaving a herd of 700 
porkers. 








/ ...dealers are quick to appreciate the sales- 
yx \ making appearance of Bemis Cloth Bags and 
~~. ; . 
prominently display and feature the ready-to- 
a > serve meats packed in them. 
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... Inaddition to increasing sales, Bemis 
Cloth Bags save time and labor in every packing 
operation because they are easier to handle and fill. They 
have only one end to close and bottoms fill out easily. 
Investigate Bemis Cloth Bags today. Send for sam- 
ple bag and full details. Our designers will gladly 
prepare effective, modern brands for you. Bemis 
Cloth Bags are available in many shapes...square, 
round, oval, heart, etc. 


BEMIS BRO. BAG CO. 


420 Poplar Street, St. Louis, Mo. 


OFFICES: Boston + Brooklyn + Buffalo - Chicago + Denver 
Detroit + Houston + Indianapolis - Kansas City - Los Angeles 
Louisville » Memphis - Minneapolis - New Orleans + New York 
City + Norfolk, Va. - Oklahoma City « Omaha «+ Peoria «+ Salina, 
Kans. + Salt Lake City - San Francisco + Seattle + Wichita 
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Brooks Business Grows 
(Continued from page 15.) 


and 20,000 to 25,000 hogs are processed 
annually. Two livestock buyers operate 
throughout the state, purchasing cattle 
and hogs at a price that makes possible 
the sale of meat and meat products 
within the reach of a large percentage 
of the buying public, Mr. LeStourgeon 
states. In addition, the company pur- 
chases fancy steers produced by the 
Sand Springs Home Farm, a famous 
institution close to Tulsa. 


The firm’s reputation for quality beef 
has been further established by the pur- 
chase of 4-H and FFA club steers, which 
are bought at prices to encourage great- 
er production of quality cattle. The 
meat is marketed in the local area, thus 
providing Tulsa and nearby consumers 
with plenty of first grade beef. 

Operating on a company slogan of 
“Our Products Are Good,” and backing 
this up with the quality of product ad- 
vertised, both sales and net profits have 
increased steadily. When peak sales 
were reached late in the 1938 packer 
year, President LeStourgeon told his 
salesmen that “this week’s sales were 
the largest by several thousand dollars 
that we have ever had, reaching a goal 
we set two years ago when the plant 
was established.” 


Not How Big—How Good 


Commenting on the firm’s activities, 
Mr. LeStourgeon said, “We are not 
building a plant to see how big but how 
good we can make it. We entered this 
field with 30 years of successful expe- 
rience in the meat packing business back 
of us and we have been checked here 
as to our integrity and business experi- 
ence and have met the approval of the 
investigating committee. We like this 
location; we like the men we meet here, 
and our wish is to grow moderately, to 
produce a good product, to sell com- 
petitively, to establish ourselves as reli- 
able and dependable, and to merit the 
friendship of our neighbors.” 

Officers of the company are A. E. 
LeStourgeon, president and treasurer; 
C. W. Brooks, general manager; R. O. 
Brooks, sales and credit manager; 
David H. Hewitt, assistant secretary, 
and Fred Daniels, manager of the beef 
department who does all of the beef 
grading and selecting. Dr. O. E. Robin- 
son, county inspector, furnishes the 
veterinary inspection for the various 
departments. 

The plant is entirely “Boss” equipped 
by Cincinnati Butchers’ Supply Corpo- 
ration. 


CHAIN STORE SALES 


Sales of Jewel Tea Co., Inc., for four 
weeks ended February 25 were $1,881,- 
831, an advance of 2.7 per cent over the 
total of $1,832,476 reported for the cor- 
responding period of 1938. Cumulative 
sales for the first eight weeks of 1939 
reached $3,741,813, a 2.33 per cent in- 
crease over $3,665,686 in 1938. 


MORE SAUSAGE CONSUMED 


About 800,000,000 lbs. of frankfurts 
and bologna are consumed annually in 
the United States, the Institute of 
American Meat Packers states, follow- 
ing an analysis of reports recently re- 
leased by the U. S. Department of Com- 
merce on the biennial Census of Manu- 
factures of 1937. 


“Frankfurts and bologna are the two 
most popular sausage products made in 
this country, representing about 55 per 
cent of the total commercial sausage 
production,” the Institute stated. 
“Frankfurts alone represent more than 
30 per cent of all sausage manufactured, 
while bologna production may approxi- 
mate about 25 per cent of all sausage 
manufactured in 1937. 

“On the basis of information provided 
by the Census of Manufactures, com- 
bined with information previously avail- 
able to the Institute, it may be conserva- 
tively estimated that more than 460,- 
000,000 lbs. of frankfurts were made 
by the American sausage industry in 
1937. This production represents ap- 
proximately 4,500,000,000 frankfurts of 
average size, or a consumption per 
capita of about 35 frankfurts. 

“Sausage production in 1937 totaled 
1,467,000,000 lbs., the census report 
shows. This production, which repre- 
sents a consumption per capita of about 
11.4 lbs. of sausage, is an increase of 
about 9 per cent over production as re- 
ported in the census of 1935. The 1935 
production of 1,353,000,000 lbs. was the 


largest on record up to that time. 


“Plant value of sausage produced in 
1937 was $263,000,000, according to the 
census report. This plant value was 
substantially greater than the 1935 
value of production which was $233,- 
000,000. The 1937 plant value, however, 
was substantially less than the value of 
a smaller production in 1929. The 1937 
plant value of sausage represented 
about 9 per cent of the total value of 
all production of the American meat 
packing and sausage manufacturing in- 
dustry in that year.” 


BACON PRICE LOWER 


Wholesale prices of bacon are now 
from 18 to 22 per cent lower than a 
year ago, and are at approximately the 
lowest levels in more than four years, 
according to an analysis by the Institute 
of American Meat Packers. 

“Prices of bacon have been declining 
steadily since last fall,” the Institute 
pointed out. “During the last few weeks 
prices have been the lowest since Au- 
gust, 1934.” The following table shows 
percentage declines since a year ago. 

Per cent. change 


from March 12, 1938 
to March 11, 1939. 


Bacon, smoked No. 1, dry cured 


6 to 8 lb av......... ee —18 

oS ae roe —18 
Bacon, smoked No. 2, dry cured 

S to 10 ID. AV... cccccseccce —22 


10 to 12 Ib. av...... 


























No. 152 Roll Brand- 
er brands SAUSAGE 
on the rack. 


~_ 


Beef Carcass 
Brander No. 200 
brands entire [| 
length of carcass 
with one sweep of 
roller die. 


Ham and Bacon 
Brander No. 50 
effectively 
brands your 
product... pro- 
tects quality 
meats against 
substitution. > 





IDENTIFY 


all your meat products with 
GREAT LAKES BRANDERS 


The fast and easy GREAT LAKES 


products is the positive route to in- 
creased sales volume ... as an aid 












No. 32 Frank Brand- 


method of marking all your meat er marks 3 links of 
one time. 


a, 
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to +++ guar 

antee of quality . . . protection 

9 t substituti Send for cat- 
alogue today. 


GREAT LAKES 


STAMP & MFG. CO., INC. 


2500 IRVING PK. BLVD., CHICAGO, ILL. 
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Now! USEAVENEX 
TO HELP PRESERVE 
THE FRESH-SMOKED 
FLAVOR OF BACON 


Learn What Scientific 
Tests Have Proved! 








The development of rancidity 
and loss of fresh-smoked bacon 
flavor which result chiefly from 
oxidation can definitely be delayed 
by adding AVENEX to your bacon 
dry curing mix. AVENEX is an 
edible oat product that has 
excellent antioxidant properties. 


THOROUGHLY TESTED 

AVENEX has been thoroughly 
tested. During the past year State 
Experiment Stations have pub- 
lished many scientific articles on 
the value of AVENEX for retarding 
rancidity and oxidation in food 
products including meats. 

AVENEX has proved valuable in 
the curing of bacon and fat backs, 
and for addition to pork trimmings 
and pork sausage, both seasoned 
and unseasoned. 


USE AVENEX PAPERS TOO 


Retards surface oxidation and 
rancidity of lard, sliced bacon and 
other fatty products, and improves 
their keeping quality. Specify 
AVENEX Parchment, Greaseproof 
and Glassine from your regular 
supplier. 


WRITE FOR FREE SAMPLES 

Test AVENEX in your own 
plant. Write for free samples and 
reprints of scientific reports, to: 


THE QUAKER OATS CO. 


17 Battery Place, New York City 


AVENEX 


The Pure Food Antioxidant 
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New Trade Literature 


Hog Depilating (NL663).—New book- 
let, profusely illustrated with photo- 
graphs and drawings, covers depilating 
process developed by F. M. Tobin, 
prominent packer. History, develop- 
ment, theory and application of the 
process are clearly set forth, each step 
being graphically pictured. Details of 
conveyor type depilator for larger plants 
and rail dropper design for smaller es- 
tablishments are shown in line drawings. 
—Allbright-Nell Co. 

Fluorescent Lighting Fixtures (NL 
640).—Booklet describes Ivanhoe line of 
lighting reflectors for use with the new 
fluorescent Mazda lamps, said to be par- 
ticularly desirable for localized lighting. 
Fixtures include those specially designed 
for close work, some with varying de- 
grees of concentration, etc., in both one- 
lamp and two-lamp sizes. They are de- 
signed to utilize 15, 20 and 30-watt 
fluorescent lamps. Folder includes illus- 
trations and complete specifications of 
fixtures, with performance curves and 
other data serving as a guide to proper 
installations for various lighting re- 
quirements.—The Miller Co. 

Steam and Vapor Cleaning Material 
(NL 655).—Folder describes effective- 
ness and varied uses of Magnus vapor 
cleaner, said to provide fast, thorough 
cleaning by combining principles of 
soap washing and solvent cleaning. 
Product offered in two grades for light 
and heavy duty cleaning. Cleaner is 
guaranteed to function satisfactorily in 
any make of steam or vapor cleaning 
machine, and to minimize clogging of 
equipment.—Magnus Chemical Co. 

Aluminum Paints (NL 656).—New 
booklet discusses protective properties 
and weather-resistant characteristics of 
Aluminum House Paint, with special 
reference to its value as a “first coater” 
on certain types of wood difficult to 
paint. Claims made are convincingly 
supported by numerous photographs of 
siding sections illustrating different 
painting practices—Aluminum Com- 
pany of America. 

Screw Conveyors (NL 623).—Illus- 
trated 64-page catalog on Rex type 
screw conveyors, covering details of 
models produced for handling various 
types of material, character of installa- 
tions for which each is suited, etc. Cata- 
log includes capacity charts, full speci- 
fications, and much information of value 
in planning a screw conveyor installa- 
tion. Couplings, hangers, box connec- 
tions and covers, countershaft box ends 
and other conveyor parts are fully cov- 
ered—Chain Belt Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 
Name.... 
Nos. ... 
Street. 





PACKERS ARE MODERNIZING 


P. D. Gwaltney, Jr., & Co., Inc., meat 
packers of Smithfield, Va., plan two 
additions to the company’s smoked 
meats department. Additions will be 
of brick and concrete construction, two 
stories high, and will measure 24 by 49 
ft. and 37 by 56 ft., respectively. 
Estimated cost of the improvement is 
$30,000. Bids will be received March 31. 

Permit has been issued for construc- 
tion of a corrugated iron storage build- 
ing at plant of Los Angeles Meat Co., 
Los Angeles, Calif. Structure will cost 
approximately $1,000. 


Sewage Disposal Plant 
(Continued from page 9.) 


5. “Electric power used amounted to 
about 0.34 kw.h. per pound of B.O.D. 
removed. It will be noticed that amount 
of air and kw.h. per pound B.O.D. re- 
duction varies considerably from day to 
day for the reason that no special at- 
tempt is made to proportion the amount 
of air used with the varying strength 
of waste to be treated. 

“Based on the first six months of op- 
eration the cost of treating the packing 
house waste is estimated as follows:* 


Itemized Cost 


Per Hog 
Unit 
Amountand Per (Est. 400 
Item Unit Cost Day unit day) 
Two operators......$3.50 per day $ 7.00 $0.01750 
Power 
400 c.f.m. compressor 


(24 hrs.).240 Kw.h. @ 0.015 3.60 0.00900 
400 ¢.f.m. compressor 
(8 hrs.).. 80 Kw.h. @ 0.015 1.20 0.00300 
Light & sludge 
pump .... 10 Kw.h. @ 0.015 0.15 0.00038 
Maintenance, six 


months ..... $180.00 1.00 0.00250 
Interest and de- 

preciation $41,000 @ 8% 8.98 0.02245 

pu | A $21.93 $0.0550 


*Cost is now somewhat higher than is indicated 
in the table due to the fact that three men work- 
ing 8-hour shifts are now employed instead of two 
working 12-hour shifts. Other costs unchanged. 

“Capacity of the plant is ample for 
present needs and is intended to be suf- 
ficient for future expansion. As is cus- 
tomary in the operation of packing 
plants of this type and size, major part 
of the organic load is delivered to the 
treatment plant between 10 a.m. and 5 
p.m. At times during this period the 
suspended solids and B.O.D. in the raw 
waste run as high as 2,000 p.p.m. The 
long aeration period is intended to 
smooth out the organic load, which is 
also controlled by dilution with waste 
condenser water and a high rate of re- 
turn sludge from final clarifier. 

“Taking into account variability of 
the organic load, the plant has turned 
out an excellent effluent both from the 
standpoint of suspended solids and of 
B.O.D. Based upon tests and observa- 
tions made by the Indiana State Board 
of Health, the effluent discharged into 
the creek is satisfactory and well within 
the standards of the Department.” 

Tables showing analytical and other 
data on the Kuhner sewage treatment 
plant are published on opposite page. 
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TABLE No. 1—ANALYTICAL DATA 





Suspended Solids 





Station Dissolved Oxygen (Ave.) B.O.D. Total 
Location PPM Temp. %Sat. 5 Days. PPM 
SAMPLING PERIOD—Sept. 21, 1937, 9 a.m.-6 p.m. 

IID Niakawitd.c.0-00 00004006 28°C 940 1016 
Eff. pre-aeration tank 28 920 1032 
Eff. primary clarifier... eo 27 670 428 
Eff. aeration tank $1........ 5 feevavee 2.5 24 29 1040 2852 
Plant effluent ......:. 3.9 24 46 5 13 
SAMPLING PERIOD—Nov. 3 and 4, 1937, 11 a.m.-10 a.m 

Plant influent ...... pa. e Sew atenhi a aa eee Saas 980 

Eff. primary clarifier. 4 beeen Ke cpa aa ma oes $22 
Eff. aeration tank 71. See aauiermrecsagnaye 2.7 21°C 30 910 2616 
Eff. aeration tank $2.. Tee Te ae 21 29 890 2526 
Plant effluent ....... 3.5 20 38 17 35 
SID esse nic sinsince:d sie Vakeecnhuebeseune ga 6222 
SAMPLING PERIOD—Jan. 19 and 20, 1938, 10 a.m.-9 a.m. 

Plant influent ...... ‘ ape 6.2 14°C 60 353 400 
Eff. primary clarifier.. 14 34 180 78 
Eff. aeration tank 1... oa 15 61 1020 2548 
Eff. aeration tank 2.. ; 3 ; 6.6 15 65 715 2268 
Plant effluent ..... : . 6.2 15 61 5.5 5.5 
Return sludge .. 4356 
Primary sludge 10044 


Volatile 
PPM 


900 
908 
364 
2282 


11 





“422 
2108 
2012 

34 


326 
66 
1584 
1984 
4.5 
3684 
4940 





TABLE No. 2.—PER CENT REDUCTION TABLE 





Per cent Reduction 





Raw Primary Final By Primary 
Analysis Waste Effluent Effluent Clarifier Overall 
5 DAY B.0O.D. (ppm) 
9 Hr. composite collected... 940 670 5 29 99.5 
24 Hr. composite collected 980 Pe 17 av 98.3 
24 Hr. composite collected. . 353 180 5.5 409 98.4 
Average for 3 periods... 758 425 9 44 98.8 
SUSPENDED SOLIDS (ppm) 
9 Hr. composite collected... 1016 13 58 98.7 
24 Hr. composite collected. . eae 35 és ee 
24 Hr. composite collected 400 5.5 80.5 98.6 
Average for 3 periods.... . 708 343 18 51.6 97.5 
VOLATILE SUSPENDED SOLIDS (ppm) 
9 Hr. composite collected. . 900 364 11 59.6 98.8 
24 Hr. composite collected. 22 34 ae sieve 
24 Hr. composite collected 326 66 4.5 79.8 98.6 
Average for 3 periods..... 613 284 16.5 53.7 97.3 
TABLE No. 3.—MISCELLANEOUS DATA 
Weighted 
Ave. for 
Sampling Period two 24 hr. 
Notations 9 a.m.-6 p.m, lla.m.-10 a.m. 10 a.m.-9 a.m. periods 
Ave. rate waste flow—24 hr.. are 0.178 0.213 0.216 0.215 
Total waste flow during period 0.085 0.213 0.216 0.215 
Kill-sampling period, hog units... 610 466 299 382 
Waste flow per hog unit, gal... wi 290 460 720 560 
Air used—24 hr. period—<.f..... 576,000 960,000 864,000 912,000 
Air used—sampling period—c.f... 240,000 960,000 864,000 912,000 
Air per gal. waste treated—c.f... ¥ . 3.24 4.5 4 4.25 
SUSPENDED SOLIDS 
MAW WEStO—FOM cc cccccdeccceces 1,016 £4 i weevresaces 
Raw waste—lbs.—sampling period. . 720 720 
Pounds por hee anlt......c.cccccees . : 1.2 . 2.4 
Final effluent—ppm ... ere : 13 35 5.5 20 
Final eff.—lbs.—sampling period... 9 62 10 36 
Removed—lIbs.—sampling period ... jill 710 
Pounds removed per hog unit....... awa pe 2.4 
B.0.D. 
Raw waste—ppm .............00- ‘* 940 980 353 666 
Raw waste—lbs.—sampling period.. 667 1740 635 1187 
Pounds per hog unit.............. 1.1 3.7 2.1 3.14 
Final efluent—ppm ........ pee 5 17 5.5 11 
Final eff.—lbs.—sampling period. 1 30 10 20 
Removed by treatment plant, Ibs.. 663 1710 625 1180 
Pounds removed per hog unit........ 1.1 3.6 2.1 3.1 
Air per Ib. B.O.D. reduction—c.f... 8708 560 1380 780 
Estimated Kw.h. used—24 hr. period.. 250 417° 375 396 
Kw.h. per Ib. B.O.D. reduction....... 0.38% 0.25 0.60? 0.34 
Primary sludge pumped to sludge 
beds, g.p.d. (estimated)............ 6000 6000 6000 6000 
Pel. SIUETO, SUD. SOURS, BOM 6 occ ccciccccce covcves 10044 
Pri. sludge, susp. solids, Ibs./day..... 500 


November 3rd & 4th sampling period. 
pressor was used. 
to the beginning of the period. 


* This is high due to the subnormal kill during this sampling period. 
* The Kw-.h. and cubic feet of air per Ib. B.O.D. reduction is based on a 24 hour period due to the 


fact that the night flow to the plant is weak and does not add much to the B.O.D. 1 
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oad. 


The two 400 c.f.m. air compressors were run 23 hours prior to and 3 hours after the beginning of the 
During the remainder of the sampling period only one air com 
In making the calculations allowance is made for the extra air and power used prior 





NCtTCa52 


LOAF SALES 
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LUXURY LOAF ° 


CHICKEN 


OA *  SOUSE LOAF 





Adelmann Luxury Loaf Containers in- 
sure a better looking loaf and give an 
appetizing appearance that attracts 
the customer’s eye. The evenly bal- 
anced yielding spring pressure allows 
expansion, saves shrinkage, and re- 
sults in a wonderfully flavored, well 
molded product. 








Made in five sizes 


HAM BOILER 
CORPORATION 


Office and Factory—Port Chester, N. Y. 
CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 
Stanley St., Liverpool & 12 Bow Lane, London—Aus- 
tralian and New Zealand Representatives: Gollin & 
Co., Pty. Ltd., Offices in Principal Cities—Canadian 
Representative: C. A. Pemberton & Co., Ltd., 189 
Church St., Toronto. 
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Can You Agree with This Statement: 

“Many families in your market-area would prefer 

to buy Frankfurts that are FLAT instead of 

Round’ —? 

And with This Statement: 

The Franchise to make and sell EXCLUSIVELY, 

IN YOUR MARKET-AREA, a process-patented 

Flat Frankfurt might be very profitable for you’ —? 
If You Can Agree— 
If your facilities for production sales meet certain 
requirements, and if the franchise for your market- 
area is not already assigned— 
THEN—we should like to show you the very in- 
teresting profit possibilities in a franchise to manu- 
facture and sell 

Communicate with 
Herbert C. McConnell, Vice-Pres. 
Flat-Hots Company, Inc. 
2457 Woodward Ave., Detroit 
oe a 
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Tender Ham Pointers 
ll. 


Editor’s Note.—The collection of “point- 
ers” in this and a preceding article on page 
21 of THE NATIONAL PROVISIONER 
of March 18, 1939, is not intended to be a 
detailed discussion of quick curing and 
tender processing of hams, but rather to 
give information on some phases of the 
operations involved. 


After pumping, the hams are placed 
in containers, in a room with a constant 
temperature of 39 degs. F. They are 
covered with pickle, either the same as 
the pump pickle or pump pickle weak- 
ened a few points with water. The ratio 
of ham to pickle in the curing contain- 
ers should always be about the same 
so that the hams will absorb a uniform 
amount of curing ingredients. 

At this stage in the process a packer 
may be able to save a large amount of 
money by using the cover pickle several 
times. In a sanitary plant this pickle 
should not be so bad, even after three 
uses, as was long cure pickle after a 60- 
day cure. By making a series of chem- 
ical analyses upon the used pickle, the 
processor can determine what to add to 
strengthen the pickle sufficiently after 
the first, or second use. Under federal 
inspection the pickle must be boiled 
between each use. 

After the required period in pickle, 
the hams are placed upon draining 
racks and the cure continues as the 
hams drain for a specific minimum num- 
ber of days. If not required for finish- 
ing immediately, they can be left upon 
the racks for as long as 40 days with no 
apparent damage for most uses. The 
shrink is insignificant in comparison 
with the smokehouse shrink, provided 
that they are held under good curing 
cellar conditions. 


Tender Processing 


After a short soaking in tepid water, 
the quick-cured hams may be _ put 
through a variety of processes to pro- 
duce different types of product. They 
may be made into boiled, canned, arti- 
ficially-cased, smoked or fully tendered 
hams. All of these processes include 
some degree of tendering. 

HEAT TREATMENT.—Some form 
of heat treatment is usually employed. 
An internal temperature of at least 120 
to 125 degs. F. is required to bring about 
the necessary changes in the tissue. Of 
course, this is automatically taken care 
of when hams are boiled or canned, be- 
cause they must reach temperatures far 
above 120 degs. in processing. Smoked 
hams undergoing some tender process- 
ing are raised to internal temperatures 


bythe Vtech 


ranging from 140 to 190 degs. before 
smoking, depending on the individual 
processor’s method and whether or not 
the hams are to be sold as “ready-to- 
eat.” 

Heat treatment may be given the 
hams in an air-conditioned smokehouse, 
in a regular smokehouse or in a steam 
oven. 

Ordinary smoked hams made from 
quick-cured hams should, as indicated 
above, be heated to an internal tem- 
perature of 120 to 125 degs. F. The 
Bureau of Animal Industry requires 
that any ham product, labeled in such a 
way as to indicate that it has been made 
tender, must be brought to a minimum 
internal temperature of 140 degs. 


ENZYMES.—It is possible to tender 
a ham by use of vegetable or animal 
enzymes, but experimenters have not 
found the method very practicable; fur- 
thermore, the federal government would 
probably raise objections on the grounds 
that inferior meat could be sold on a 
level with the best grades by using this 
potent action of enzymes. 

In connection with the whole quick- 
curing and tendering process, it must be 
remembered that the B. A. I. will not 
allow any appreciable gain in weight in 
the finished product over the weight of 
the green ham. This can be determined 





Authoritative 
and © omplete 


® Practical ideas on plant layout 
- Operating troubles and how to 
correct them . . . formulas and 
processing directions. Dependable 
information on these and a host of 
related topics makes © SAUSAGE 
AND MEAT SPECIALTIES ®@ an 
invaluable aid to the progressive 
packer and sausage manufacturer. 
| It answers the questions most often 
asked. Its broad scope covers mate- 
rials used in sausage and meat 
specialty manufacture, an outline of 
major governmental regulations con- 
trolling sausage manufacture and 
numerous other phases of sausage 
manufacturing. @ Place your order 
today for this Volume 3 of the 
Packer’s Encyclopedia. Postpaid 
price, $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, Il. 


| Enclosed is check or money order for 
$5.00 for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 


Name 





Street 
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by the government laboratories without 
weighing either the green ham or the 
whole finished ham. The hope has been 
expressed that processors will not pro- 
voke the B. A. I. to more strict regula- 
tions by addition of too much moisture 
to their hams. 


POLISH EASTER SAUSAGE 


A Midwestern sausage manufacturer 
wants to know how to make Polish 
sausage for Easter. He writes: 

Editor THE NATIONAL PROVISIONER: 

Can you tell us how to make Polish sausage for 
the Easter trade? We understand this specialty is 
a good seller during the Easter season. 


There is little difference in Polish 
sausage made for Easter and the prod- 
uct made throughout the year, except 
that it contains slightly leaner meat. 
The sausage is made of pork butts only, 
is seasoned with salt and pepper and 
garlic. It is coarse ground, stuffed in 
single wide hog casings, cooked and then 
smoked. It may be eaten without fur- 
ther cooking or may be heated in the 
same manner as a frankfurt. 

All pork Polish sausage calls for the 
following seasoning and curing ingred- 
ients for 100 lbs. of meat: 

3 Ibs. salt 

3 oz. sodium nitrate or saltpeter 

8 oz. dextrose (refined corn sugar) 

2-4 oz. garlic 

3 oz. ground nutmeg 

Ready-prepared or specially-prepared 
seasonings can be used in making this 
product. 

Meat is ground through %-in. plate 
and mixed with the salt and sodium ni- 
trate and cured from 24 to 48 hours at 
38 to 40 degs. F. After curing, the 
sugar and seasoning are added and thor- 
oughly mixed with the meat, the garlic 
being chopped fine and mixed with a 
little salt and some water and added 
to the meat. : 

The meat is stuffed solidly into hog 
casings, about 2% ft. long. The stuffed 
casing is tied together at each end, 
hung on smokesticks and allowed to 
dry for a day. Smoking is started at a 
temperature of 130 degs. F. and the 
heat gradually increased to 160 degs. 
and the sausage is held at this smoke- 
house temperature until it has an in- 
side temperature of 155 degs. This 
method cooks the sausage in the smoke- 
house. If it is not cooked in the smoke- 
house, it is given a light smoke—enough 
to produce a yellowish red color—then 
cooked for 25 minutes at 180 degs. F. 

Polish sausage may also be made by 
a formula which calls for 30 per cent 
beef chucks and 70 per cent pork trim- 
mings, mostly lean. 
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YOU FORGET LEAKS WHEN 
YOU REMEMBER YORK => 
VALVES AND FITTINGS! 


York first proves ‘‘the design.’’ Next York eliminates 
chance in the selection of metals. All of them un- 
dergo rigid chemical and physical tests before, 
during and after manufacture and assembly. . . York 
tests for leaks, so that you can forget them. 





YORK WELDING FLANGES 
- PROVIDE FLEXIBILITY 


Made entirely of forged steel, 
they are capable of withstand- 
ing a much greater pressure 
than would ever be present in 
a refrigerating plant. They match York 
standard flanged valves and fittings. 









Le | - 

A CARTRIDGE... 
ITS “INNARDS”’ 
REVEAL 5 ADVANTAGES 


elias 1. It relieves repeatedly at proper pres- | Write Desk S-4 for the 
1 ave sure. 2. It reseats after blowing. 3. It York Valves and Fittings 


AOSUSTING Nk/T 








MICRO CHROME eliminates short circuiting of gas and Catalogue. York Ice 
STEEL BALL . : . 
. consequent heating and loss of power. Machinery Corporation, 
N sraneess svete 4. Itsstainless steel partsare proofagainst York, Pa. Headquarters 
owes retoieatl corrosion. 5. It is adaptable for use in Branchesand Distributors refrigeration 
far other than refrigerating plants. throughout the world. alr conditioning 











HEADQUARTERS FOR MECHANICAL COOLING SINCE 1885 














) Magic lamp 


[1939 VERSION| 


BAKER SYSTEM CONDITIONED AIR 
PUTS THESE THREE GIANTS 
TO WORK FOR YOU 


TEMPERATURE, Humidity, and Air Circulation 
are powerful factors for profit or loss in every 
plant. Unrestricted or improperly controlled, they 
take a tremendous toll each year in the form of 
shrinkage, mould, slime, off-color, and spoilage. 


With BAKER System Refrigeration, you put these 
three giants to work for you instead wp pound you 

. building up profits instead of tearing them down 

. producing greater poundage of a better prod- 
uct. BAKER engineers, famous for Economical Effi- 
ciency, make your BAKER installation one of the 
most profitable investments in the entire plant. Check 
up on BAKER equipment today. Write to 


BAKER ICE MACHINE CO., INC. 


1514 Evans St., Omaha, Nebr. Branch Factories: Fort Worth, Los Angeles, Seattle. Eastern Sales: New York. 
Central Sales: Chicago. Sales and Service in All Principal Cities 


AUTHORITY ON MECHANICAL COOLING FOR OVER 30 YEARS 
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MEAT 
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REFRIGERATION 





A Complete Course for 
Executives and Workers 
Prepared by— 








The National Provisioner 
LESSON 24 


Vertical Brine Sprays 


OOLING of rooms and product over 

the normal range of 28 to 45 degs. 
F. by open brine spray systems, finds 
application to all packinghouse rooms, 
except sharp and storage freezers. How- 
ever, the system must not only be de- 
signed to give results desired but must 
also be operated in strict accordance 
with certain principles. 

The method is applied very success- 
fully to by-product chill rooms, which 
invariably are wet and foggy and have 
a characteristically pungent odor. An 
overhead enclosed wooden duct, water- 
proofed inside, runs the length of the 
room, close to the ceiling. A cross 
section 36 in. by 42 in. is large enough. 
The sprays draw the air from the room 
and through the openings cut in the 
sides of the duct. The air passes 
through the cold brine spray, is chilled 
and is discharged from a similar side 
opening further along the duct. Shut- 
ters restrict and direct the flow of cold 
air. 

Similar installations, ceiling sus- 
pended, find application in dry salt and 
curing cellars. In green sausage coolers 
and storage coolers, in fact any cooler 
where relative humidity of room should 
be held better than 70 per cent, the 
ceiling spray system can be used very 
effectively. 


Types of Vertical Sprays 


Another method uses pipes of 12-in. 
diameter and 16 to 20 ft. long. Single 
sprays are placed at four foot intervals 
along the horizontal axis of the pipe. 
The induction effect of the sprays pulls 
the air through the pipe where it is 
chilled as it flows along. 

Return brine drains from end of pipe 
to brine return line. Cooled air is ex- 
pelled from same end as brine. Drip 
troughs are required since frost ac- 
cumulates on surface of pipe. Where 
limited cooling is needed, this method 


is simple to use, effective, easily in- 
stalled and economical to maintain. 


Another ingenious method makes use 
of vertical ducts. A troublesome fea- 
ture encountered with a spray deck is 
that brine leaks eventually develop. 
No overhead deck is employed with the 
vertical system and leakage troubles 
are not encountered. Vertical sprays 
not only eliminate deck maintenance but 
make use of the waste space between 
room columns, eliminating the need for 
building an overhead deck floor. This 
results in large savings, especially when 
a new building is contemplated. Fur- 
ther, floor levels of adjacent buildings 
line up with those of cooler building, 
eliminating trucking ramps and steep 
grades. 

The vertical type spray was the fore- 
runner of the present widely-used unit 
coolers. It was only necessary that a 
forced draft fan be added to induce 
a more rapid air circulation. In the 
vertical brine spray, gravity assists 
the induction effect of the sprays. The 
cold air is discharged along cooler floor, 
rises upward through product and is 
heated. The warmed air moves along 
ceiling and back into chilling section. 
With unit coolers this circulation is 
reversed. 


Vertical Spray Design 


In one type of vertical spray the space 
between columns is enclosed by tight 
sheathing. Midway between two sides 
and at the top is a 2-in. brine distribu- 
tion header. Sprays discharge down- 
ward, being piped off both sides of the 
2-in. header with curved nipples, and 


are staggered on 24-in. centers, or closer 
if required. 

The light spray drift is prevented 
from passing out onto cooler floor by 
spray eliminators, which permit the 
passage of the cold air. Eliminators 
are 24 in. high and extend downward 
into brine return pan, which is thor- 
oughly waterproofed. Sides of pan ex- 
tend 12 in. above floor. 

Pan is pitched to a drain which con- 
nects with brine return header. Any 
desired capacity can be obtained with 
this system. The central spray cham- 
ber divides cooler into two sections. 


Nozzle Size and Spacing 


One %-in. brine spray, using 7 lbs. 
pressure at nozzle and 11 lbs. pressure 
on 2-in. feed header, handles about 1% 
gallons of brine per minute. An allow- 
ance of one spray for every 3% to 4% 
hogs is made in hot carcass coolers. In 
beef coolers, one spray to 1% to 2 cattle 
is usually considered necessary. Sheep 
and calf coolers are piped on a ratio of 
15 to 20 animals per spray. 

Using a 16-ft. wide brine deck, 4 lbs. 
pressure at nozzle, the brine spray in- 
duces an air velocity of 160 ft. per 
minute, has a 27 per cent efficiency and 
sprays .9 gallon of brine per minute. 

Decks 32 ft. wide—two bays—use an 
8-lb. nozzle pressure, induce an air 
velocity of 320 ft. per minute, have 38 
per cent nozzle efficiency and use 1.25 
gallons of brine per minute per spray. 
Nozzles are spaced so there is one 
nozzle for each square foot of warm air 
duct. 

The physical limit of the amount of 








GETS ATTENTION WHEREVER IT GOES 


This truck of Pfaelzer Bros., Chicago, dealers in high quality aged beef, was shown at 
the Chicago automobile show where it was a center of attraction. Body is refrigerated 
with water ice or solid carbon dioxide and is insulated with 2 in. of Dry-Zero Sealpad. 
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THE A. B. (. OF 


B.B. CORKBOARD 


B.B. is for “Block Baked,” one RY 
of the outstanding advance- 
ments in corkboard manufac- 
ture . . . a process which pro- 
duces a superior corkboard . 
more moisture resistant 

more flexible . . . with greater 
structural strength and in- 
creased insulating qualities. 
Maximum efficiency with long- 
term economy therefore are 
assured. 





UNITED’S 


°>aAaT F. Teo e 
BLOCK BAKED 


CORKBOARD 


UNITED 


CORK COMPANIES 


KEARNY, NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 





AIR INDUCTION ice Bunker 


eliminates spoilage! 


Ice Refrigeration with forced circulation, as provided by 
the modern Air Induction Ice Bunker, offers 100% satis- 
factory protection for meats en route. This economical 
bunker gives greater cooling efficiency at lowest cost-in- 
operation ... eliminates spoilage and guarantees original 
high quality upon delivery. 


Write for details today! 


AIR INDUCTION ICE BUNKER CORP. 


68 HUDSON STREET - HOBOKEN, NEW JERSEY 

















mR CONDON 


oR THE MEAT PACKING INDUSTE! 





—an attractive binder containing reprinted articles on this 
subject which have been published in THE NATIONAL PRO- 
VISIONER—should be in the hands of every packer. In easy- 
to-understand, non-technical language, these articles tell what 
air conditioning is, the reasons why it is superior to simple 
refrigeration, and where it should be installed. Many exam- 
ples of installations now in use concretely show how the packer 
benefits. This is a reference file of the latest information. 


The price is only $1.25 postpaid. 














Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 

| ee gy ag Cleveland, Ohio New Orleans, La. Rock Island, Ill. 

Buffalo, N. Y. Hartford, Conn. New York, N.Y. St. Louis, Mo. 

Chicago, Ill. Indianapolis, Ind. Philadelphia, Pa. Waterville, Mo. 
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brine that can be sprayed is controlled 
only by amount of carry-over per- 
missible, and nozzle pressure must be 
limited to that figure. If more cooling 
is desired, more sprays must be added. 
These are rough rules but work out 
well in practice. 

There is no spray that will not foul 
from foreign material in the brine, and 
for that reason brine should be filtered 
continuously. Sprays should be in- 
spected and cleaned periodically. Their 
life is from seven to ten years before 
there is any noticeable decrease in effi- 
ciency. 

The vertical brine spray system 
thus offers a method requiring the least 
maintenance, is the cheapest form of 
permanent construction and affords in- 
definite trouble-free operation. 

The same general rules can be ap- 
plied to both the vertical and deck sys- 
tems for proportioning of nozzles. In 
general, a few more nozzles will be re- 
quired with the vertical system since 
the split of the brine is slightly less. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, March 
22, 1939, or nearest previous date: 








Sales. High. Low. —-Close 
Week ended Mar. Mar. 
Mar. 22. ar. 22.— 22 15. 
Amal. Leather. 900 2 1% 1%% pu 
Do. Pfd ? aa “< 17% 
Amer. H. & L.. 3,000 41, 2 
Do. Pfd. 500 LO 3, 
Amer. Stores 2,300 103, 
Armour Ill. ... 8,500 4%, 
Do. Pr. Pfd.. 700 42%, 
Do. Del. Pid 400-102 
Beechnut Pack 100 124% 
Sohack, H. © 200 3 
Do. Pfd. 110 
Chick. Co, Oil.. 1,500 
Childs Co 3,700 
Cudahy Pack. 700 
Do. Pfd. . 10 
First Nat. Strs. 3,100 
Gen. Foods 11,400 
Do. Pfd. 100 
Glidden Co 3,800 
Do. Pfd 600 
Gobel Co. 6,600 
Gr. A&P Ist Pfd. 200 
Do. New . 625 
Hormel, G. A.. 100 
Hygrade Food 100 
Kroger G. & B.12,600 
Libby MeNeill.. 1,050 
Mickelberry Co 80 
nm. @ HH. Pee... 60 
Morrell & Co 100 
Nat. Tea .. 2,500 
Proc. & Gamb.. 8,200 
Do. Pr. Pfd. 610 
Rath Pack ; a0 
Safeway Strs 17,400 
Do. 5% Pfd 160 
Do. 6% Pfd 0 
Do. 7% Pfd 140 
Stahl Meyer 300 
Swift & Co 4,500 
Do. Intl 3,050 
Trunz Pork 100 
U. S. Leather S00 
Do. A... 1,600 
Do. Pr. Pfd . we 
Wesson Oil 2,800 23 
Do. Pfd. 200 «73 
Wilson & Co 3,600 41% 
Do. Pfd. 400 4314 
United Stk 
Yds. Co 1,900 3 
Do. Pfd 300 S14 





WISCONSIN MEAT VALUES UP 


Wisconsin’s meat packing plants 
turned out products valued at $72,387,- 
364 in 1937, according to a recent an- 
nouncement of A. C. Bolz, state chair- 
man of the Institute of American Meat 
Packers. This total marked an increase 
of $10,860,845 over the figure of $61,- 
526,519 reported for the state in 1935. 


LOCKER PLANT NOTES 


Battery of 65 cold storage lockers is 
being installed by the Roundup Cream- 
ery Co., Roundup, Mont. 


Opening of a locker system of 250 
lockers at Madrid, Ia., is planned by 
S. E. Sergeant of Des Moines. 


Victor Walker, Postville, Ia., plans 
erection of a cold storage locker plant 
to accommodate 300 lockers. 

Building to house a locker plant of 
400 lockers, to be operated in connec- 
tion with a meat market and grocery, 
is being constructed at Pigeon, Mich., 
by Jacob Maust, Jr. 

Cold storage locker plant to accommo- 
date 600 lockers will be housed in new 


addition being constructed by T. Jensen 
& Son Produce Co., Marion, Kan. 
Garrison Creamery Co., Goodland, 
Kan., plans installation of a new cold 
storage locker plant with 200 lockers. 


Cold storage locker plant for use by 
farmers of Tallapoosa County, Ala., is 
projected at Dadeville. Plant is to be 
housed in modernistic brick building 75 
by 100 ft. 


CANADIAN STORAGE STOCKS 








Feb. 1, Feb. 1, S-yr. 
1939. 1938. Feb. 1 av. 
Beef . 16,978,879 , 20,338,287 
Veal 2,92 2,373,064 
Pork os eee + 080,000,185 36,855,387 
Mutton & lamb.. 4,250,952 5,147,228 
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Company 
r Manufacturing 

$17 South First Street 
Milwaukee, Wisconsin 


Gentlemen: 
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In bringing out this gee 
Manufacturing Company as made 8 
pution to the meat industry. 


Very truly youre 


6 J ‘ 


President 





For packing perishables, PakIce offers 
better protection. It packs closely 
around the product, forming a soft, 
secure “blanket of cold” that prevents 
the passage of warm air. 


And in Meat Processing . . . The snow- 
like texture of PakIce mixes well with 
sausage meat, maintaining constant 
temperature during the mixing, with- 
out dulling your cutting knives. Pak- 
Ice handles easier, too, and has no 


sharp particles to damage products. 1 
4 
You will profit by using Vilter PaklIce! } 


Savings as high as 75% over present 4 
ice costs have been recorded. The 4§ 
coupon will bring you some interest- ! 
ing facts on its use in YOUR Plant. | 


4 
eR REE 
THE VILTER MFG. COMPANY ' 


2118 South First St. 
Milwaukee, Wis. 
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PETER ECKRICH & SONS, INC. 
Sy pees 


The New Vilter Ye Ton Pakicer 









Mr. Clement P. Eckrich 


President 

Peter Eckrich & Sons, Inc. 

“Its use has 
materially 
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THE VILTER MFG. CO. 


2118 South First St. ‘Milwaukee, Wis. 


Please send us more details on Ice Savings 
and greater convenience, with the sensational 
new Vilter % Ton Paklicer. Also information 
on Pakicer Equipment for the following Daily 
Ice Requirements: 


nianaes ltonperday_......... 2% tons per day 


erm ner Stons perday........ tons per day 
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YOU CAN MAKE LARD 


PAY A PROFIT! 


Even though most packers lose money on lard, the fact 
remains that lard can be put into the profit column. 
Some packers are already doing it. 


Streaky, grainy, poor-quality lard of course can’t com- 
pete with vegetable shortening. That kind of lard is 
going to cause even greater losses in the future than it 
does now. ... But it’s easy, and not expensive, to make 
white, sweet, creamy lard that can pay its own way—and 
more. The Votator alone is more than half the answer. 


Almost universally used in producing the better vege- 
table shortenings, the Votator offers equal profit advan- 
tages to the lard industry. If you are not completely 
satisfied with your present operations, we’d like to tell 
you about the Votator—now manufactured in two sizes, 
to fit the requirements of both large and medium- 
size plants. May we send you the facts? 


VOGT PROCESSES 


A Division of 


The Girdler Corporation 


Incorporated 


Louisville, Ky. 
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Pork and Lard Markets 


ARD futures were fairly steady in the 

Chicago market this week, moving 

in a narrow range, but Thursday’s close 

showed losses of 10 to 12% points from 
the preceding Friday. 

The market was somewhat erratic 
last weekend. Values worked a little 
lower Monday on liquidation by May 
longs and selling induced by weakness 
in oil and grains; packer offerings were 
construed as hedging. Prices moved 
narrowly on Tuesday with some liquida- 
tion in May and commission house buy- 
ing stimulated by a firmer tone in live 
hogs. Scattered buying at midweek was 
satisfied by trade interests and the mar- 
ket was later under pressure of packer 
offerings. Lard prices were steady to a 
little lower Thursday. Liquidation in 
May by longs was a feature. 

Cash trade in lard was called quiet 
to fair this week. On Thursday, cash 
lard was quoted at 6.35 nominal; loose, 
5.75 nominal, and refined in tierces, 8c. 

Demand was fair at New York and 
market was barely steady. Prime west- 
ern was quoted at 6.85@6.95c; middle 
western, 6.75@6.85c; New York City in 
tierces, 64 @6%c, tubs, 6% @6%c; re- 
fined continent, 6% @6%c; South Amer- 
ica, 6%@7c; Brazil kegs, 7T@7%c; 
shortening in carlots, 9c, smaller lots, 
9c. 

Hocs 


Hog prices were very steady in the 
Chicago market during the week with 
runs averaging around 10 to 11 thou- 
sand head, not including directs. Thurs- 
day’s top was $7.80, the same as on the 
previous Friday, and top on the first 
three days was $7.75. Average weight 
was running around 255@260 lbs. There 
was little change in prices, although 
240-@260-lb. and heavier butchers on 
Thursday were 10@20c over the preced- 
ing Friday. 

EXPORTS 

Export trade in lard has been some- 
what quiet recently. North American 
exports of lard for week ended March 
18 totaled 2,712,000 lbs., and bacon and 
ham shipments were 5,333,000 lbs. At 
Liverpool on Thursday, spot lard was 
quoted at 37s; A. C. hams, 95s, and 
Canadian A. C. hams, 98s. 


CARLOT TRADING 


Trend in the carlot market at Chicago 
was downward this week with losses of 
%@Y*ec on most kinds of green and 
cured product. Light green regular 
hams were in good demand and 8/10 at 
18%c were \c over preceding te) 
Heavy green regulars were off 4c. S. P 
regular hams were down 4c with fair 
inquiries, especially for lighter aver- 
ages. There was fair interest in light 
green skinned hams and these were 
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NET TRADE IN ANIMAL FATS, VEGETABLE OILS, AND OIL 
EQUIVALENT OF OIL SEEDS, 1912 TO DATE 
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( MILLIONS ) : : 
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U. S. needs for fats and oils have been met increasingly in recent years by imports of 

vegetable oils and oilseeds. While once a heavy exporter of animal fats (princi- 

pally lard) its foreign markets are now much smaller and a large proportion of the 
expected increase in lard production must be used domestically. 





steady, as were 24/26 and 25/30, but 
18/20 and 20/22 were %c lower. Offer- 
ings of fresh green picnics were limited; 
the 4/6 were marked down to 11%c, but 
mediums were steady and heavies off 
ec. There was fair movement of S. P. 
picnics; the 6/8 were available at 11c, 
or down ec, but other averages were 
unchanged. 

After some activity in frozen green 
bellies last week, trade quieted down 
with sellers refusing to accept lower 
prices. Market eased late this week on 
the heavy end and prices were 4@%ce 
under last Friday. Dry cure bellies were 
quiet and quoted %4@‘%c lower. Prices 
of D. S. bellies drifted lower as trade 
was dull and some holders displayed un- 
easiness; all averages were 4c lower. 
Cash bellies closed in the pit on Thurs- 
day at 8.75 nominal. While there was 
little trade in D. S. fat backs, offerings 
of light product were limited and the 
list was steady. 


FRESH PORK 


Supplies of hogs were light and fresh 
pork was in fairly good demand at 
steady prices. All averages of loins 
moved well. Loin prices showed little 
change from last week with 8/10 at 
17%c. Boston butts firmed up toward 
the end of the week with no surplus 
visible and were quoted at 15%c, or %e 
over last Friday. Skinned shoulders 
were steady at 13c. 


BARRELED PORK 
Prices of clear fat back and clear 
plate pork were reduced at Chicago this 
week. Clear plate pork, 40/50, was 
quoted at $15.75; 50/60, $13.50; 60/70, 
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$12.75; 70/80, $12.50; 80/100, $12.25; 
100/125, $12.00. The 25/35 clear plate 
pork was quoted at $13.50 and 35/45 at 
$12.50. At New York, mess was quoted 
at $24.25 and family pork at $18.75 per 
barrel. 


SAUSAGE MATERIALS 


More liberal offerings and slower de- 
mand brought a downturn in market for 
fresh regular trimmings this week. Reg- 
ulars were quoted Thursday at 8@8%c 
compared with 8%c last Friday. Lean 
trimmings showed no change in price 
from last week. 


(See page 37 for later markets.) 


U. K. CURED PORK QUOTAS 


An import allocation of approximately 
12,633,000 Ibs. for ham and 807,000 lbs. 
for bacon has been granted the United 
States for the two months May and 
June, 1939, by the British Board of 
Trade. The ham allotment represents 
approximately 22.5 per cent of this 
country’s estimated annual quota under 
the Anglo-American trade agreement. 
The allocation of 28,000,000 lbs. of ham 
for the period from January to June 
represents approximately 50 per cent 
of the annual total guaranteed the 
United States under the agreement. An 
increase of about 32 per cent over the 
comparable 1938 quota is represented 
by the 31,249,000 lbs. of cured pork from 
the United States which will be per- 
mitted entry during the first half of 
1939. 
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So you want 
a paper that’s 
strong when wet? 


If you need a paper that’s 
strong when wet, we think we 
have just what you’re looking 
for. It’s called Ivory Durapak. 
This paper was made precisely 








for wet jobs—the wetter the 
better. 

Drench Ivory Durapak in 
water and it will come up 
smiling, ready for duty. Its 
wet strength is positively 
amazing! 

There are many situations in 
the meat industry where Ivory 
Durapak will lend a helping 


hand. For instance, when there 
are wet meat products to wrap, 
such as brains, livers, offal, 
Ivory Durapak will do a perfect 
job. There is no danger that 
moisture will weaken it. And 
it doesn’t stick and leave little 
bits clinging to the meat. 

Yes, wherever there’s a job 
too wet for ordinary papers to 





handle, Ivory Durapak will 
dive right in without a tremble! 

And bear this in mind, too. 
When you use Ivory Durapak, 
you are using a sheet that is ex- 


tremely economical. It is so 
strong and serviceable that a 
little goes a long way. For com- 
plete protection you'll find you 
use far less than would be re- 


quired of ordinary papers. 





Are you interested? Then 
why not dictate a letter right 
now telling us the application 
you have in mind. We'll fur- 
nish samples and full informa- 
tion. And if we feel that Ivory 
Durapak isn’t the proper paper 
for your purpose we'll be frank 
in telling you so. 


Paterson Parchment Paper Company 


Bristol, Pennsylvania 
Established 1885 


West Coast Plant: 340 Bryant Street, San Francisco, California 


Branch Offices: 111 West Washington Street, Chicago, III. ry 


120 Broadway, New York, N. Y. 


IVORY DURAPAK 


A WET-STRENGTH PAPER 
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Hog Cut-Out Results 


UT-OUT values of hogs showed little 
change from a week ago except for 
the heaviest average which cut to better 


in federal outlook reports, improvement 
in consumer buying power should make 
possible good turn-over of pork meats 
but give little prospect of speculative 
storage profits. 


GOVERNMENT GRADED MEAT 


Meat graded by the U. S. Bureau of 
Agricultural Economics during Janu- 
ary, 1939, with comparisons: 








advantage. However, all averages The test shown on this page is a. Bee. bt 
showed a cutting loss in spite of the worked out on the basis of Chicago a . Ibs." Ibs. Ibs. 
decline in the average price of good ‘| i ee re 
‘ — 2 gz prices, costs and credits. Every packer Ne TRE 45,188,322 44,696,858 46,158,860 

butcher hogs. Product values also should have a day to day short form Veal and calf.. 456,545 568,031 408,569 
declined. hog test based on frequent checks of Lamb and eisdieeal didi — 

Increasing numbers of hogs from the yields of the kind and quality of hogs eer oes 36°75 ert ape abe 
fall pig crop are appearing in market handled. Only in this way can he be Cured— 
runs although heavy hogs from the certain whether or not he is handling a re Phen Po nan " mee 
spring crop continue in considerable his pork cuts and lard to show a real Pl anit seinten Senha ouenaes 
supply. There has been a steady in- profit. Othe weete ane : 
crease in supplies in recent weeks with Me cacieanskt. 237,132 266,967 243,135 
the full force of the increase expected Total .........54,756,370 55,551,456 55,355,157 


to become evident in late April or early 
May. 

Top price at Chicago was made on the 
closing day of the 4-day period this 
week at $7.80, with the previous days 
topping at $7.75. Bulk of good and 
choice 160 to 220 lb. hogs moved at 
$7.50 to $7.75; 220 to 270 lb. butchers 
at $7.30 to $7.70 and heavy butchers 
weighing up to 300 lbs. and showing 
good finish selling up to $7.35. Good 
packing sows sold within a range of 
$6.25 to $6.75. 

Receipts at eleven large markets dur- 
ing the 4-day period totaled 218,000 
head, which was 6,000 more than a week 
ago, 33,000 more than a year ago and 
40,000 more than for the same period in 


DENMARK'S HOG KILL DOWN 


Hog slaughter at Danish cooperative 
and private slaughterhouses totaled 
4,000,000 head in 1938, a drop of 400,000 
head, or 9 per cent, from 1937 figures. 
Heavy slaughter of suckling pigs in 
1937, disease and transportation diffi- 
culties caused by snow are said to have 
been important factors in the reduced 
1938 slaughter. 


U. S. MEATS TO CANADA 


Jan. 1989, Jan. 1938, 
Ibs. Ibs. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended March 18, 1939, were: 
Week Same 
Mar. 18. Time '38. 
Cured Meats, Ibs.14,682,000 12,790,000 14,112,000 
Fresh Meats, Ibs.49,046,000 47,717,000 49,984,000 
Lard, Ibs. ...... 2,729,000 3,787,000 1,944,000 


Previous 
veek. 


BUYING HOGS 
Does your hog buyer know all he 















































oe Se ea eT 356 1,616 ‘should about the hogs he buys? 
1937. Bacon and ham..............+ 4,570 1,372 Wouldn’t “PoRK PACKING,” The Na- 
Almost record low stocks of pork = Pork .-..--.e+essseee esse eens 551,636 189,893 tional Provisioner’s plant handbook, be 
were on hand on March 1 and it would Mutton and lamb............. Pa ae a good investment for you in bringing 
appear that with increased runs as the ee Pecice a buying price in closer relation to cut- 
season advances and as is anticipated Lara compound ............-- 3,765 2.706 out value? 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt, +f live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
— 180-220 lbs. 220-260 Ibs. 260-300 Ibs. 
MUI NONE ss ois ois ole tweee 14.00 15.8 §$ 2.21 13.70 15.1 $ 2.07 13.50 13.9 $ 1.88 
ol Re ae 11.0 .62 5.40 10.5 57 5.10 10.5 .54 
NN TNR, ooo 5 ow oa. nreeraromarsiang 4.00 14.5 58 4.00 14.5 -58 4.00 14.5 58 
Pe ee 9.80 16.5 1.62 9.60 15.5 1.49 9.10 14.8 1.35 
RR ire eee reer 11.00 12.2 1.34 9.70 11.6 1.13 3.10 10.5 38 
0 SSC pee ete ne a ea eee ene 2.00 8.2 16 9.90 8.0 19 
UNI oc akc ahedns arisen s Sars waned 1.00 4.0 .04 3.00 4.2 13 5.00 5.1 .26 
PUES BE SOWIB oii og Sano chicka 2.50 5.0 13 3.00 5.0 15 3.30 5.0 17 
Oe ere 5.5 i 2.20 5.5 ae 2.10 5.5 Be i 
ee Ne, DOIN, WE 5a o 5 os Sees 12.40 5.8 .72 11.50 5.8 .67 10.20 5.8 .59 
I er trnie A Slee ae aici 1.60 10.8 ae 1.60 10.8 Pe iy | 1.50 10.8 at 
errr 1.8 Bs 2.80 7.3 .20 2.70 7.3 .20 
Feet, tails, neckbones............ 2.00 des Bi! 2.00 sane ai 2.00 ara 11 
RE I I oho oe aac oraiotacata, don wince mia ote Ol eee acer 31 Rae ol 
TOTAL YIELD AND VALUE...69.00 $ 8.19 70.50 $ 7.86 71.50 $ 7.40 
Cost of hogs per cwt........... $ 7.70 $ 7.58 $ 7.24 
Condemnation loss ............ .04 .04 04 
Handling & overhead.......... .63 54 46 
TOTAL COST PER CWT. ALIVE $ 8.37 $ 8.16 $ 7.74 
ROSE VEIT ok: 0 6600 068 Wevies 8.19 7.86 7.40 
ROBE WOT OCWhie dss ike ee See ne 18 30 34 
Oe NN osc ons seslane ahentiol ears .36 ola 85 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 
Is a Dry POWDER PICKLE, Ready to Rub on Hams fo Produce a Mild, Sweet, Juicy EASTER HAM 


A Tender 
Smoked 
Ham 


See Page 15 in 
PRAGUE POWDER 
Booklet 





Select your hams, artery pump with Prague Powder pickle and let remain in cover 
pickle for two days. Remove and sprinkle ‘PRAGUE POWDER Dry Bacon Mixture’ 
on these artery pumped hams and let remain for 7 days (see Rubbing Mixture, Prague 
Powder booklet, Page 15). We recommend curing temperature of 38 to 42°. 
Remove the hams; wash lightly. Place in smokehouse at 120° for eight hours (damp- 
ers open); raise temperature to 130° for another eight hours (dampers closed and 
smudge started); raise temperature again to 170° for third eight hours. Remove and 
allow hams to cool off on the floor. Then place in cooler for 24 hours. 

We recommend artery pumping and finish in Dry Mixture. Some choose the spray 
method—take your choice. 


THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory: 35 Eighth St., Passaic, N. J. Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 


























“BOSS” ELECTRIC BEEF HOISTS 





These hoists are rapidly replac- 
ing the old-time cumbersome 
friction hoists which served their purpose well 
enough prior to the development of this new 
type. Users cannot fail to see the marked im- 
provement embodied in these electric hoists: 





Durability in construction 
Simplicity in operation 
Positive control while hoisting 


Another proof that ‘“‘BOSS” gives 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Corp. 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
Factory: 1972-2008 Central Ave., Cincinnati, Ohio 
824 Exchange Ave., U. S. Yards, Chicago, Ill. 
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HERE’S THE SLICER YOU NEED 


The sturdy new U. S. Model 150-B with Continuous Feed 
slices at the rate of approximately 50 slices a minute. Takes 
slabs up to 24” long without readjusting. Slices and shingles 
one slab or slices and stacks two or three slabs at the same time. 

Also, accommodates dried beef and boneless ham, as it is 
adjustable to slice any one of 20 different thicknesses, from 
%4” to %e”. Machine and Conveyor are 100” long, 4014” wide. 
Weight, 395 pounds. Table, 115 pounds. 


The 150-B insures high efficiency at low cost, greater pro- 
duction per worker, improved yield and profit. 


Investigate this Modern Slicer. 
Ask for Descriptive Circular. 


U. S. SLICING MACHINE CO. 
Originators and Builders of Slicers for More than 40 Years. 
La Porte, Ind. 


SALES AND SERVICE EVERYWHERE 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 

From 
Week Week Nov. 1, 
ended ended 1938 to 


Mar. 18, Mar. 19, Mar. 18, 
1939. 1938. 1939. 


PORK. 

To bbls. bbls. bbls. 
United Kingdom ..... ce ee0ee seeks 185 
era re  eentem 10 64 

ORE ccidccccckctccsee seen 10 249 


BACON AND HAMS. 
M lbs. M Ibs. M Ibs. 
7 





United Kingdom ........ 5,292 4,766 77,541 
Continent .cccccoceces : 35 onne® 4,574 
West Indies ....... eae 4 14 90 
B. N. A. Colonies...... ‘ S cease 42 
Other Countries ......... itee 8 —oeaine 6 
WE io vcovecccnnsscnce 5,333 4,780 82,253 
LARD. 

M lbs. MIbs. M Ibs. 

United Kingdom ....... 2,320 3,130 66,762 
Continent .......+.0-- ; 78 24 3,413 
Sth. and Ctl. America.... 156 26 4,073 
West Indies ......... ; 158 135 1,642 
B. N. A. Colonies........ jones, 20002 68 
Other Countries ......... wssce seve 107 
WORD cvccscccvecvesees 2,712 8,315 76,065 


TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 


From bbls. M Ibs. M Ibs. 
New York ..... pealsiaces 406 1,150 
New Orleans . Sxceen aeeke | ieee 310 
W.. OE. Fels... .. 2.000% pecans 2,944 1,026 
PRRENE 66 vedic ces ectccne uses 1,983 226 
Total week .... She ene 5,333 2,712 
Previous week ..... 95 8,412 3,515 
2 weeks ago....... 3 37 3,531 4,970 
Cor. week 1938.......... 10 4,780 8,315 


SUMMARY NOV. 1, 1938 TO MAR. 18, 1939. 
1938-1939. 1937-1938. 





Pork, M IbDB.....ccccccccccece baal 20 
Bacon and ‘aa, 76,865 
Lard, M Ibs... .ccccccscvccee 3,06: 71,903 


NEW FOOD TEXT 


Production, consumption and mar- 
keting of foodstuffs is comprehensively 
covered in a new book, “Foods,” written 
by Jean J. Stewart, associate professor 
of home economics at the College of 
William and Mary. 

Among topics treated in the volume 
are man’s relation to food problems; 
high carbohydrate foods; foods rich in 
starches and sugars; fresh fruits and 
vegetables; preservation of food; fats 
and oils; dairy products; meat and fish; 
poultry and eggs; beverages; and the 
food needs of the individual, the family, 
and the nation. The book is richly 
illustrated with photographs, drawings 
and tables. The index contains useful 
information on such subjects as pat- 
terns for meal planning, methods of 
carving meats at table, buying guides, 
and per capita consumption of various 
types of foods in the United States 
since 1889. 

Containing 737 sturdily-bound pages, 
“Foods” is published by Prentice-Hall, 
Inc., New York City, at $3.25 per copy. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of March 18, 1939, totaled 1,149,- 
795 lbs.; tallow, none; greases 57,600 
lbs.; stearine, none. 











FUTURE PRICES 


SATURDAY, MARCH 18, 1939. 





Open. High. Low. Close. 
Mar + aan anes cece 6.35n 
May ... 6.52%-50 6.62% 6.45 6.45b 
July ... 6.67% 6.80 6.62% 6.62%b 
Sept. ... 6.85 6.97% 6.77% 6.774% 
Ost. ... Te 7.00 6.87% 6.87%ax 
MONDAY, MARCH 20, 1939. 
Mar. Per 6.30n 
May 6.40 6.40b 
July 6.57% 6.57%b 
Sept 6.72% 6.75ax 
Oct eves 
21, 1939. 
MBP oss c00s =i cous 6.3244n 
May ... 6.42% 6.42% 6.40 6.42%_b 
July 6. 6.60 6.57% 6.60b 
Sept . 6.75 rath] 6.72% 6.77 4ax 
Oct . 6.80 6.82 6.80 6.80 
WEDNESDAY, MARCH 22, 1939. 
Mar. ... 6.32% oniaa eces 6.32% 
May ... 6.42% 6.45 6.40 6.45ax 
July ... 6.65 6.65 6.57% 6.60 
Sept. ... 6.80 6.80 6.72% 6.77% 
Oct. ... 6.85 6.85 6.80 6.80ax 
THURSDAY, MARCH 23, 1939. 
MaQr. 22. <2 ate oes 6. 
May ... 6.45 6.45 6.40 6.40b 
July ... 6.60 6.60 6.57% 6.574%4b 
Sept . 6.77% 6.77% 6.75 6.75ax 
Os. axe aes ome é 6.80ax 
Mar. 6.25n 
May 6.35b 
July 6.52%ax 
Sept 70ax 
Oct 6.7244b 





Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT IMPORTS AT NEW YORK 
Imports for week ended March 17: 


Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............ 273,443 

—Beef extract in tins............ 5,000 
Brazil—Canned corned beef...............-. 126,000 


Bulgaria—Cooked ham in tins.............. 
—Cooked picnics in tins............ 
Canada—Fresh chilled calf livers........... 
— Fresh frozen beef livers........... 
—Smoked sausage ...........0-e00- 
—OOD TROON ccc ccncccscccccoece 

ee, eee 

a 8 BR Se ee ere 

—Fresh pork bellies.............. 
—Fresh pork shoulders............. 
—Fresh pork tenderloins..... 
Czechoslovakia—Cooked ham in tins . 
Denmark—Cooked sausage in tins.......... 
—Cooked ham in tins............. 
England—Meat paste in jars.............. 
France—Liverpaste in tins................. 
Germany—Cooked ham in tins.............. 








—Bmoked BAM ..ccccccsssccccccce 
Holland—Cooked ham in tins. hones hie eee ate 
—Smoked BOM ...cccccccccsccscces 
—Tinned cooked picnics............ 
—Tinned cooked shoulders.......... 
Hungary—Cooked ham in tins.............. 
—Oooked picnics in tins.. 
—Tinned cooked pork loins. bane nee 19,620 
Irish Free State—Smoked bacon ........... 2,847 
—Smoked ham ............ 1,209 
Italy—Smoked sausage ..............+0055 6,259 
Latvia—Cooked ham in tins........... coos 20,018 
Sle eer 1,581 
Lithuania—Cooked ham in tins............ 21,710 
—Tinned cooked picnics.......... 7,967 
New Zealand—Fresh frozen veal livers 120 
Poland—Smoked bacon .......... ne 643 
—Cooked ham in tins - 876,336 
—Cooked pork butts................. 30,520 
—Cooked picnics in tins............. 113,064 
—Cooked pork loins in tins.......... 23,472 
—Luncheon meat in tins............ 10,800 
Rumania—Cooked ham in tins............. 21,291 
—Cooked pork loins in tins........ 15,120 
—Cooked pork butts in tins..... .. 8,960 
—Cooked picnics in tins........... 6,028 
Uruguay—Canned corned beef........... - 216,000 
—Canned roast beef............... 30,600 
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CASH PRICES 


Based on actual carlot trading Thursday, 
March 23, 1939. 


REGULAR HAMS. 
























*S.P. 
184 
17 
17% 
16% 
BOILING HAMS. 
Green. *S.P. 
BEN Giaavr gare awoeibinacetets elem ie 16 
a aaies bs hana xeemneeee is 15% 
MP ivawas er eoriaceawnses 14014% 15 @15% 
EY ED niga sw enainrare ee 14% cove 
ee 144 eee 
SKINNED HAMS. 
Green. °8.P. 
biG atnhin-w aon wi aeae 18% 19 
= iin ela need ndaral Riese tcol aie 17% 18% 
pas pan taand eae 16% 17 
PLEATS D 6, 16 16% 
ORL ASE INE pha ih 15% 15% 
aiere Riss 0 ONS SAE Ge oe 15% 15% 
ee erry 15 15% 
$36 4usawaace wanes 15 15 
(Aaeeiiadnhcacuteraeas 14% 14% 
es Te le saeinnes 14% “oo 
PICNICS. 
Green. *S.P. 
BOR icieaSineedaseaesaw ous 11% 12 
2 Serre 10% 11 
10% 
104% @10% 11 
10% @10% 11 
oe . 2 See 10% @10% ers 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
*D.0. 
14% 
18 
12 
12 
1% 
11% 
*Quotations represent No. 1 new cure. 
D. 8. BELLIES. 
Clear. Rib 
RAS reer rs 9%n cece 
ES 5G'> s-peun che snemrebate 9%n coe 
18-20 8% sone 
8% 
8% 
8% 
8% 
7% 
5 
5% 
5 
BY 
Seer reer reed es ere 6% 
IE a crvasleaicerinve wv betta ad A Ne a aba ae eke ™% 
DED. k4.claé cceuwaedenndodeedaneeedeneadenes 1% 
DEE . dates tixbineeneee enna tetbneteeeesseeraee 7% 
OTHER D. 8. MEATS 
Extra Short Clears......... 35-45 8i4n 
xtra Short Ribs.......... 35-45 8%n 
Regular Plates ............ 6- 8 1% 
Pre 4-6 5 
D. 8S. Jowl Butts. eeae 
G. PB. Jews < <2. 6@ 6% 
Green Square Jowls. ae ™% 
Green Rough Jowls........ 5%@ 5% 
LARD. 
Pe I, Goo sk 5.09:200.600sio vende 6.35n 
ee, ee 5.75n 
MOUCERE, Wi THOTOOS. occ ceccccdcceres cons T.874%n 
BW TIGRE 60:0:6:66.06i6:0:6:0:0:0:0 3 0004640040008 5.874en 


WATCH YOUR KILLING FATS 


It is important that killing fats 
should go directly to the rendering ket- 
tle. “PorK PACKING,” The National 
Provisioner’s pork plant book, explains 
why and gives many other important 
details of lard rendering. 
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Piqua 


The New 


FRENCH COOKER 


Interests You Because 
IT OUTLASTS OTHER TYPES 
REDUCES ODORS 
COOKS QUICKLY, 
EFFICIENTLY 
OPERATES MORE EASILY 
IS STURDILY BUILT 


We invite your inquiries 
The French Oil Mill 
Machinery Company 











Ohio 


@ World leaders have, by & 
their patronage, established 

The Drake as an address of 
distinction. Here refined luxury, 
thoughtful service, and choice lo- 
cation delight the discriminating. 
A. S. Kirkeby, Managing Director 





LAKE SHORE DRIVE 





Packaging Show Exhibits 
(Continued from page 13.) 


THE DOBECKMUN CO.—Soil- 
proof and dust-proof gloss-coated car- 
tons, wraps and labels, special papers 
and tape were shown at this exhibit. 
Thomas F. Dolan, president; R. M. 
Seigle, art director; P. S. Manley, ad- 
vertising manager; H. J. Stotter, man- 
ager carton div.; and D. Walsh, district 
sales manager, were present. 

SEALRIGHT COMPANY, INC.— 
This exhibit featured paper containers 
lined with transparent cellulose, capable 
of holding juices and other liquids. Such 
products of the meat industry as liver, 
brains, cube steaks and other meat spe- 
cialties were prominently displayed. 
H. S. Gardner, advertising manager, 
was in charge. 

Other exhibits of interest to the meat 
industry were Eastman Kodak Co., 
General Box Co., National Adhesives 
Corp., Riegel Paper Corp., Union Steel 
Products Co., and Wheeling Corrugat- 
ing Co. 





WINNING MEAT CUSTOMERS 


April schedule of the National Live 
Stock and Meat Board’s new program 
for retail meat dealers of “Winning Meat 
Customers,” will be conducted in Penn- 
sylvania, Maryland and New York in the 
East, and in Arizona, California, Oregon 
and Washington in the West. These 
programs, conducted in conjunction with 
packers operating in the several areas, 
are designed to help increase sales of 
meat; to build good will between retail- 
ers and packers; and to help solve the 
merchandising problems of the retailer. 
The Eastern program will be conducted 
by H. H. White and that in the West by 
P. A. Goeser. 

Beginning April 3 at Bethlehem, Pa., 
Mr. White will be at Allentown, Pa., on 
April 4; Reading, April 5; Lancaster on 
the 6th and 7th; York on the 10th; Har- 
risburg, the 11th; Hazleton the 12th; 
Wilkes-Barre, 13-14; and Scranton, 
April 17. In New York, he will be at 
Binghamton, April 18 and at Elmira the 
19th; at Williamsport, Pa., 20th and 
21st; Altoona, 24th; Johnstown, 25th; at 
Cumberland, Md., on the 26th and he 
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will be at McKeesport, Pa., on April 
27 and 28. 

Mr. Goeser’s April schedule will start 
at Tucson Ariz., on the 3rd; Phoenix, the 
4th; San Diego, Cal., April 5; Long 
Beach, the 6th; Los Angeles, 7th to 10th; 
Pasadena, 11th; Bakersfield, 12th; Fres- 
no, 13th; San Jose, 14th; again at Los 
Angeles on April 17 at the meeting of 
the Western Division of the National 
Restaurant Association at the Biltmore 
hotel. He will be in San Francisco, April 
18; Oakland, 19th; Sacramento, 20th; 
Stockton, 21st; Salem, Ore., April 24; 
Portland April 25; Tacoma, Wash., 
26th; Seattle, 27th; and Bellingham, 
Wash., April 28. Mr. Goeser’s Washing- 
ton engagements will continue through 
May 4. 


FLASHES ABOUT SUPPLIERS 


ROBERT GAIR CO., INC.—Wray 
H. Callaghan, Englewood, N. J., has 
been appointed sales manager of the 
folding carton division of the Gair Com- 
pany, producers of cartons and display 
containers. Mr. Callaghan has been 
with the firm since 1916, most recently 
in the folding carton division. 

AMERICAN MAIZE-PRODUCTS 
CO.—Dr. A. P. Hellwig has been ap- 
pointed assistant bulk sales manager. 
Dr. Hellwig will also continue in his 
capacity as manager of the company’s 
technical service division. George H. 
Bunton has been named New England 
representative for the company, with 
headquarters in Boston, Mass. He has 
been associated with the food industry 
more than 30 years in the New England 
territory. 

ANGOSTURA-WUPPERMANN 
CORP.—Andrew E. Holmes, vice presi- 
dent of Donahue & Coe, Inc., adver- 
tising agency, was elected president of 
Angostura-Wuppermann Corp.,_ dis- 
tributors of Angostura bitters, at a 
meeting of the board on March 13. 
Stuart G. Gibboney, former president, 
resigns to become treasurer and chair- 
man of the board. Mr. Holmes, who 
has handled the Angostura advertising 
account for the past five years, will re- 
sign his post with the agency in taking 
over the duties of his new position. 


Brands and Trade Marks 


In this column from week to week will be pub- 
lished trade marks of interest to readers of 
THE NATIONAL PROVISIONER. Those under 
the head of "Trade Mark Applications” hove 
been published for opposition, and will be reg- 
istered at an early date unless opposition is 
filed promptly with the U. S. Patent Office. 





General Mills, Inc., Minneapolis, Minn. 
For food for domestic and carnivorous 
animals. Trade mark: SURECHAMP, 
written in script. Claims use since Sep- 
tember 19, 1938. Application serial No. 
413,940. 

A. E. Stewart & M. H. Stewart, doing 
business as Graino Feed Mills, Greens- 
boro, N. C. For dog food said to provide 
balanced ration. Trade mark: GRAINO. 
Claims use since March 1, 1935. Appli- 
cation serial No. 413,343. 

Osear Mayer & Co., Chicago, Ill. For 
meats and meat products, including sau- 
sage, dried sausage, smoked sausage, 
wiener sausage, breakfast sausage, ham, 
smoked ham, boiled ham, tongue, meat 
loaf, etc. Trade mark: OSCAR MAYER. 
Claims use since January 1, 1885. Ap- 
plieation serial No. 408,350. 

F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For meat loaves. Trade mark: K0- 
KAY. Claims use since November 26, 
1938. Application serial No. 414,477. 

F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For meat loaves. Trade mark: VO- 
KAY. Claims use since November 26, 
1938. Application serial No. 414,478. 

F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For meat loaves. Trade mark: 
VO-KAM. Claims use since January 12, 
1939. Application serial No. 414,929. 

American Soya Products Corp., Evans- 
ville, Ind. For food product ingredients 
—namely, soya bean flour and added 
gums used in sausages and the like. 
Trade mark: BINDEX. Claims use since 
January 9, 1939. Application serial 
No. 414,855. 

Mary Orr Barber, Everett, O. For 
sausage, ham, lard and other products. 
Trade mark: APPLEBROOK FARM. 
Claims use since September 1, 1931. 
Application serial No. 411,565. 
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TALLOWS_anp GREASE 


WEEKLY MARKET REVIEW 


A EO cence te ke 


TALLOW.— There was moderate 
routine trade with a steady tone in the 
tallow market at New York during the 
past week. Volume was difficult to 
estimate, but a steady though light busi- 
ness was reported to be passing in extra 
at 5c, delivered, or unchanged from 
the previous week. However, there were 
indications that over 250,000 Ibs. 
changed hands. 


Consumers took hold of offerings at 
the 5%c level, but refused to reach for 
supplies. Producers were not anxious 
sellers as they were moving some tallow 
and were inclined to anticipate a slight- 
ly better market in the near future. 
Producers, according to all indications, 
are fairly well sold up, but unsteadiness 
in other markets influenced their ideas. 

At New York, special was quoted at 
5%c; extra, 514c, delivered, and edible, 
538 @5e nominal. 

There was no change in foreign tallow 
offerings at New York and no buying 
interest. South American No. 1 was 
quoted at 34 @3'%c; No. 2, 3%c, and 
edible, 34%2@3e, all c.i-f. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, March-April shipment, was 
unchanged at 18s, while Australian good 
mixed was off 3d on the week at 17s. 

Tallow futures at New York were 
dull and steady during the week. 

Tallow market at Chicago was steady 
this week with good movement develop- 
ing toward midweek. Few tanks of 
prime sold last weekend at 5'%c, Chi- 
cago and Cincinnati, and special at 5c, 
Cincinnati, March-April shipment. Some 
prime moved Monday at 51'4c, Chicago, 
April shipment. Scattered trade in 
prime and special Tuesday at 5%c and 
54c, Cincinnati; prime in drums sold 
at \%c less. Prime sold at midweek at 
51lec, Chicago, and couple tanks special 
at 5%c, March-April. Edible sold at 
5lec, f.o.b. shipping point. Offerings 
were moderate and prices firm toward 
close of week. Edible moved Thursday 
at 516ce, f.o.b. shipping point. Chicago 
quotations, loose basis, on Thursday: 


TIGTNS CRIMI ices ccc scccccsescccescns @5% 
Fancy tallow ... 11g G55, 
Prime packers . i @5% 
Special tallow .. ; - @5% 
No. 1 tallow..... : @5% 


STEARINE.—The market for oleo 
stearine at New York took on an easier 
tone, although no business was passing. 
Next sales were expected to be at 6%c 
or lower. Oleo was quoted at 65%c com- 
pared with 6%@7c the previous week. 

The Chicago market was quiet and 
steady. Prime oleo was quoted at 6'%c. 

OLEO OIL.—Demand continued mod- 
erate at New York and prices were 
unchanged. Extra was quoted at 8@ 
8%4c; prime, 7% @8c, and lower grades, 
T%@T7%e. 


Demand was fair at Chicago and the 
market was steady with extra oleo oil 
quoted at 7%c and prime at 74c. 

LARD OIL.—Demand was rather 
quiet at New York and prices were 
off 4c. No. 1 was quoted at 8%c; No. 
2, 81ec; extra, 9%c; extra No. 1, 9c; 
extra winter strained, 944c; prime 
burning, 10c, and inedible, 9%4c. 


(See page 37 for later markets.) 


NEATSFOOT OIL.—Demand was 
moderate at New York and the market 
was a little irregular. Cold test was 
quoted at 15%c; extra, 9c; extra No. 1, 
8%c; pure, 11%c, and prime, 9c. 

GREASES.—The market at New 
York developed a firmer tone in mod- 
erate trade. There were indications 
that some buyers had overstayed the 
market and have had to come up in 
their ideas to secure supplies. Yellow 
and house sold at 5%c, or %c higher 
than last week. Demand did not readily 
follow the rise, as the tallow market 
was only steady and some oils and fats 
were unsteady. However, producers of 
greases were not pressing offerings. 

At New York, yellow and house was 
quoted at 5%c; brown, 45%c nominal, 
and choice white, 534@5'%c nominal. 

Greases were steady in the Chicago 
market this week. White grease sold 
last weekend at 5c, Chicago, and 
brown at 45c, Chicago. April shipment 
white grease sold Monday at 5%4c, Chi- 
cago. Very good low acid yellow was 
offered at 5c, Chicago, on Tuesday; 
tank brown grease, around 30 acid, sold 
Wednesday at 4%c, Chicago. White 
grease moved at 512¢, Chicago, March- 
April. Several tanks high grade yellow 
grease moved at a premium on Thurs- 
day. Quotations on Thursday were: 


CO WHORES ID osesi0:6 0 6006 0:50:4-0:0:08 i @5% 
A-white GREASE ..cccccccsesscecces sient @5% 
B-whtite ...ccccccccsscvethares wie amesewa @5% 
Yellow grease, 10-15 f.f.a....... w+ ee ARGQ@S 
Yellow grease, 15-20 f.f.a...... .. 4% @4% 
BrOWR GTERBE 2. cccccccosccceweces AM@ds5s 


BY-PRODUCTS MARKETS 
Chicago, March 24, 1939. 
By-products markets quiet. Trading 
limited, many prices nominal, but no 
heavy stocks bearing on market. 


Blood. 


Blood market very quiet and quota- 
tions nominal. 
Unit 
Ammonia. 
RD 56 k0 500045 ts cts eee sense $ @3.25 


Digester Feed Tankage Materials. 


Feeding tankage sold during the week 
at $3.95 & 10c, c.a.f. Chicago, prompt. 


Unground, 11 to 12% ammonia. ..$3.90@4.00 & 10c 
Unground, 6 to 10%, choice 

SE caihirk.ss fe eae ackaeeeee 4.00@4.10 & 10c 
BE WEN oie doc bncteesatscuae @2.50 
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Packinghouse Feeds. 


Demand continues good for packing- 
house feeds with stocks low. 
Carlots, 
Per ton. 
Digester tankage meat meal, 60%....$ @55.00 





Meat and bone scraps, 50% @55.00 
MMIII. ic 'a:ons bialyic'cwrala wis's oa 's.4 ‘ @é62.5 
Special steam bone-meal............. @50.00 


Bone Meals (Fertilizer Grades). 


Bone meal market unchanged at 
quoted prices. 


Per ton. 
Steam, ground 3 & 50. ccc ccces 0 chee. 00@ 27.50 
Steam, ground, 2 & 26............005. 25.00@ 27.50 


Fertilizer Materials. 


Fertilizer tankage market quiet and 
prices nominal. 


Per ton. 
High grd. tankage, ground 
Lt re pm E 8.35 & 10¢ 
Bone tankage, ungrd., per ton. 50. 22.50 
Ge WEEo vans 44e0see sasueee @ 2.75 n. 


Dry Rendered Tankage. 


Sales of low test cracklings at 85c. 
High test quoted at 80@82%c. 


Hard pressed and expeller unground, 


RR ee $.8214@.85e 
Soft prsd. pork, ac. grease and 

CEE, “Wilin o.0.0ccnaevasectesearter @45.00 
Soft prsd. beef, ac. grease & anenied 

BOE av ivaicadauceuieeeueeeiaenn use @35.00 


Gelatine and Glue Stocks. 


No change in the generally weak situ- 
ation in the gelatine and glue stocks. 


Per ton. 
Calf trimmings... aicinee eae ae @17.00 
BNO, DUNNE 656 cn dp crsincnsccceses @16.00 
Cattle jaws, skulls and knuckles..... 20.00@22.50 
Hide trimmimGs ......ccecesccseceess @12.00 
Pig skin scraps and trim, per Ib., Lel. 8@3%e 


Horns, Bones and Hoofs. 


Little change in this market. Dry 
hoofs continue in fair demand. 


Per ton. 
Horns, according to grade............ $35.00@ 60.00 
Cattle hoofs, house run.... oes P @30.00 
Ce a ee 16.00@17.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Hair market unchanged and prices 
largely nominal. 


Winter coil dried, per ton. . .$30.00@35 5. a 





Summer coil dried, per ton. . 20.00@: 
Winter processed, black, Ib. P 6a@¢e og 
Winter processed, gray, Ib... 5@5'tec 
Cattle switches ...... ee ebeme ties 1%@2 


EASTERN FERTILIZER MARKETS 


New York, March 22, 1939. 

Ground dried blood sold at $3.00 per 
unit of ammonia, f.o.b. New York, and 
an additional quantity is offered at this 
price at this writing. South American 
last sold at $2.70 per unit of ammonia, 
c.i.f. New York for March-April ship- 
ment from South America and offerings 
are now limited. 

Unground feeding tankage sold at 
$3.35 and 10c, f.o.b. New York, and 
South American ground tankage has 
been selling at $3.00 to $3.15 and 10c, 








c.i.f. New York for March-April ship- 
ment, 

Japanese sardine meal is a little 
lower in price being offered at $47.00 
per net ton, c.i.f. North Atlantic Coast 
ports for April shipment from Japan. 

Steamed bone meal, 3% and 50%, 
has been in good demand and is scarce, 
both domestic and foreign. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, April 


to June, 1939, inclusive............ @28.00 
Blood, dried, 16% per unit........... @ 3.00 
Unground fish scrap, dried, 1144% am- 

monia, 15% B. P. L., f.o.b. fish 

CEE Kc c0Rehicesenccesusavencece nominal 
Fish meal, foreign, 11144% ammonia, 

10% B. P. Bap: Gilde GOS e cesccvcces @47.50 

BE SI oo cvcravisccnviccce @47.00 
Fish scrap, % idulated, 7% ene ara 

3% A. P. » FOR fish factories. 2.50 & 50c 
Soda flag per net ton: bulk, April 

to June 1939 inclusive, ex-vessel 

Atlantic and Gulf ports............ @27.00 

in 200-lb. bags.......... ae ae ota @28.30 

Pp I PI cc iccéaccedncess @29.00 


Tankage, ground, 10% ammonia, 10% 
B. P. L., bulk 


Tankage, unground, 10-12% ammonia, 
15% q 


3.25 & 10¢ 


of = ee ee 3.40 & 10¢ 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
We SP GOR, GRE iiac icccvscceccus @23.00 
Bone meal, raw, 4%.% and 50%, in 
We Be GO, Gib Rivcccccesicecesens @26.00 
Superphosphate, bulk, f.o.b. Balti- 
more, per ton, 16% fat............ @ 8.00 
Dry Rendered Tankage. 
50% protein, unground............... @i7%e 
60% protein, unground. oiwieeeenbe @80c 


TALLOW FUTURE TRADING 


MONDAY, MARCH 20, 1939. 





High. Low. Close. 
ME Si vhesuenssebaodavecs cove 5.40@5.60 
April ‘ > _eeacela Mere 5.40@5.60 
June ‘ heae “a mee 5.50@5. - 
July .. s 5.50@5 
August .. 5.50@5 "20 
TUESDAY, MARCH 21, 1939. 
BD aid aca orm yaa acs 5.40@5. 60 
April 5.52@ 
June 5.52@ 
July : 5.52@ 
MN é-deucdenetenus 5.52@5. 63 
Sales, none. 
WEDNESDAY, MARCH 22, 1939, 
BEN cccdcneeredeace 5.40@5.60 
April 5.2 5.62 
May... 5.2 
July .. 5.2 
=e 5.5 
Sales, none. 
THURSDAY, MARCH 23, 1939. 
SN. witcewnarese ete 5.40@5. 60 
May 5.50@5 
June 5.50@5 
July . 5.50@5.6: 
August 5.50@5.65 
FRIDAY, MARCH 24, 1939. 
May ‘ ition “ares cas 5.50@5.62 


July . ae nee aves 5.50@5.65 


HULL OIL MARKETS 


Hull, England, March 22, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 17s 6d. 


Watch Classified page for bargains. 
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1939 FATS SITUATION 


RODUCTION of fats and oils from 

domestic and imported materials is 
expected to be about the same in 1939 
as in 1938, according to the U. S. 
Bureau of Agricultural Economics. Out- 
put of 8.6 billion lbs. in 1938 was the 
largest since 1929. The increase last 
year over the 8 billion lbs. produced in 
1937 was due almost entirely to in- 
creased production from domestic ma- 
terials, since imports of raw materials 
were reduced considerably. 


Apparent disappearance of all pri- 
mary fats and oils in 1938 totaled about 
9.2 billion lbs., compared with 9.3 billion 
Ibs. in 1937 and 9.2 billion lbs. in 1936. 


The bureau also expects production 
of food fats and oils from materials 
produced on American farms to be 
about the same as the estimate of nearly 
6.5 billion lbs. produced in 1938. A sub- 
stantial increase, perhaps 300 million 
Ibs. or more, in lard production is ex- 
pected. If the 1939 cotton crop should 
be no larger than 11 million bales, 
however, the decrease in production of 
cottonseed oil would more than offset 
the increase in lard production. It is 
expected that 1939 production of but- 
ter, soybean, corn, and peanut oils will 
be somewhat larger than that of 1938. 


Little Change in Imports 


Imports of food fats and oils and of 
raw materials for their manufacture 
may be about the same in 1939 as in 
1938, with possibly some reduction in 
cotton oil imports, and will reflect 
chiefly the increased production of lard. 

Exports of lard in 1939 are expected 
to be somewhat larger than in 1938, as 
lard production will be considerably 


heavier this year than last. Increase 
in lard exports, however, will be limited 
by lack of foreign outlets. At present, 
Great Britain and Cuba are the chief 
foreign markets for American lard, and 
little expansion of exports to former 
important foreign markets, such as Ger- 
many, appears probable. 

From the standpoint of prospective 
supplies in 1939 and perhaps in 1940 
there appears to be little reason for 
expecting any significant advance in 
prices of fats and oils in this country, 
the bureau states. Domestic production 
of fats and oils in 1939 probably will 
be only slightly smaller than in years 
of relatively large production, such as 
1929, 1932, and 1933. 


More Fats in 1940 


It is noteworthy that total production 
of food fats and oils in 1939 will be only 
slightly smaller than in 1929, although 
lard production this year will be about 
300 or 400 million pounds smaller than 
in 1929. Butter production this year 
will be somewhat larger than in 1929, 
and the production of soybean oil, which 
was 11 million pounds in 1929, may be 
more than 350 million pounds this year. 


As a further increase in hog produc- 
tion is expected, lard production in 
1940 will be larger than in the present 
year. Thus, if crop production is about 
average this year and next, it may be 
that total domestic production of fats 
and oils in 1940 will be larger than 
in 1929 and perhaps largest on record. 

Demand for fats and oils in this coun- 
try, reflecting chiefly changes in busi- 
ness activity and national income, prob- 
ably will be stronger in 1939 than in 
1938, but foreign demand for fats and 
oils in recent months has been decidedly 
weaker than a year earlier. 





FATS AND OILS CONSUMED 


Factory consumption of principal animal and vegetable fats and oils used in 
shortening, oleomargarine, other edible products and soap in 1938 are reported by 
the U. S. Department of Commerce as follows: 








wet. 
MI! 

Co ee ee ee aman 
Peanut oil ..... Sia nasa oes oane «see 662,461 
SIRT 086d vii etinins maaabeins erie 555,017 
Corn oil ...... pia ee ded wae tae tearm 72,770 
Soybean oil ........... aia asia Owe eeRee 243,613 
Olive oil, edible......... eee ass 2,990 
ee, SN ss. cdiere wowlea snk teb med 4,248 
Sulphur oil or olive foots............ : 15,378 
Palm-kernel oil ........ gndublenkas ‘ 51,962 
Wee GEE ce iscccess OTe Terre) 
Babassu oil ....... nak Tee a 
Sesame oil ...... : ere ‘ 7,568 
Rapeseed oil . : pees Pieces 5,317 
OT 2 errr Cee oawr 6 ---- 208,481 
TE OF ciccuess rere seerkeeseae eee 
Pevitia off. .ccccss ere re 
COORG GEE occ cicks.en ceeeee awe ‘ 28,160 
Other vegetable oils... rr ‘ 31,952 
BE Sa wtvacemetnesan piacere Serio ‘ 9,925 
Edible animal stearin.. ; . 41,616 
WG GER i cccadenes.s eee on 14,235 
ES Seat oO eb Sow ccutae eva wanen 78,320 
, SUED wevenetecnsccvaat ... 764,041 
GRORED cescccccctoese« eee eT ee 
PEE ME su cnnstviacetaccdataheeaae 4,757 
Marine animal oils................ cove CC 
MRE sdasdcdekaccuaucacedvenesdemas 153,406 

Eick isatsccces . 4,634,135 








Compounds 
and Other 
vegetable Oleo- edible 
shortenings, margarine, products, Soap, 
Ibs. M ibs. M Ibs. M lbs. 
1,040,162 142,857 198,155 2,883 
52,402 3, 59% 1,920 545 
26,199 89,521 61,493 342,982 
399 566 57,104 2,514 
143,318 39,885 11,280 10,897 
ee erie ; 2,850 31 
oieane 1,299 
; ‘ - ‘ ieraane 15,013 
614 4,746 13,118 29.498 
115.033 Sahews 444 91,642 
950 11,545 8,969 8,289 
5,435 . os 1,573 302 
a 806 ‘weehsee 060i RS nS 
6 ‘ é 1,455 
; eae 1,810 
695 70 6,525 14,031 
2 1,464 5,518 1 
32,845 3,278 5,074 240 
291 13,411 40 119 
74,251 . 2,992 332 
alias 702,267 
96,356 
° seenlee 20 
—.  ebe%0)  -esaene 66,080 
Ce a ee 79,874 
1,512,299 310,936 377,055 1,468,535 
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LTHOUGH cotton oil futures backed 
and filled over a narrow range in 
the New York market this week, the 
trend was predominantly downward. 
Trade was moderate and without par- 
ticular features. The foreign situation 
led to some uncertainty and Washington 
developments in oil and cotton legisla- 
tion were awaited. 


The professional element was largely 
committed to the selling side, and mild 
liquidation appeared at times. Com- 
mission house and trade house absorp- 
tion was apparent on small setbacks, 
and this buying power served to keep 
the ring bare of surplus offerings and 
brought rallies from the breaks. 


Hedging pressure was again absent, 
as crude oil was not pressing from the 
South. The crude crop has been pretty 
closely marketed and will be less and 
less of a factor as the season progresses. 
Trade houses have been persistently on 
the buying side of May oil recently, 
and have been switching considerable 
May oil to the later months, particu- 
larly to September, at around 25 points 
difference. The impression prevailed 
that speculative longs were transferring 
their interest to later months, as were 
hedging interests. 


Lard Easiness a Factor 


Weakness in lard again accounted for 
some of the pressure on cottonseed oil. 
Chicago May and July lard went to 4c 
per pound under May and July cotton- 
seed oil, the widest discount thus far 
for those deliveries. 

Consumer demand continued rather 
quiet again during the past week as far 
as fresh buying was concerned, but 
cash oil interests reported that de- 
liveries were being made at a fairly 
rapid rate. Some cash interests at New 
York believe that March oil consump- 
tion will run over 250,000 bbls., rather 
than under that figure. The comparison 
with a year ago will still be unfavor- 
able. 

The cash trade reports that con- 
sumers apparently are using up de- 
liveries rapidly, and that the market 
might experience broad buying demand 
in case of constructive oil develop- 
ments. 

Crude markets were quiet but steady. 
There was some trading at 5%c in the 
Southeast and Valley, but buyers low- 
ered their ideas later to 5%c, while 
mills were holding for 5%c or better. 

There was little news from Washing- 
ton during the week on the Smith cot- 
ton bill and the Connally processing tax 
bill action on oils excise taxes may be 
deferred until later in the session of 
Congress. 

COCONUT OIL.—Trade was quiet 
but the market was steady at New York. 


_ WEEKLY MARKET 








FATS AND OILS TAXES 


The Senate finance committee has 
completed hearings on proposed in- 
creases in processing taxes on foreign 
fats and oils. It is reported that the 
current attempt to enact the taxes as 
an amendment to a bill dealing with 
income taxes on governmental salaries 
may be abandoned, and that the taxes 
may later be the subject of special 
legislation. President Roosevelt  re- 
cently endorsed the position of Secre- 
tary of State Hull and Secretary Wal- 
lace in opposing the excise tax pro- 
posals. 





Buyers and sellers were reported to be 
apart in their ideas. Bulk oil was 
quoted at 3\%4¢c and tanks at 3.15c. There 
was some buying interest slightly under 
these levels. On the Pacific coast the 
market was nominally 2% @2%c. 

CORN OIL.—Reports indicated that 
some small offerings came out at 6%c 
and these were believed to have been 
placed. 

SOYBEAN OIL.—The market was 
quiet and steady at New York with 
nearby quoted at 4%c and forward at 5c. 
There was some interest in prompt oil 
at 4%c. 

PALM OIL.—The market was quiet 
at New York, but offerings were not 
heavy. Nigre was quoted at 2.90c and 
Sumatra at 2%c. 

PALM KERNEL OIL.—The New 
York market was nominally 3%c. 

OLIVE OIL FOOTS.—The market 
was rather quiet and featureless at 
New York. Tanks were quoted at 6% @ 
6 lec. 

PEANUT OIL.—Reports indicate a 
nominal level of around 6% to 6c, 
Southeast. 





SOUTHERN MARKETS 
New Orleans. 


(Special Wire to The National Provisioner.) 

New Orleans, La., March 23, 1939.— 
Cotton oil futures were a few points up 
for the week, with steady undertone. 
Crude ranges between 5.625 and 5.75c 
fo.b. mills, with only small offerings. 
Soapstock was scarce and firm. Favor- 
able oil consumption predicted for 
March. 

Dallas 

(Special Wire to The National Provisioner.) 

Dallas, Texas, March 23, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis for interstate 
shipment, $25.50, Basis prime cotton- 
seed oil 54 @5%c bid by location. 


The National Provisioner—March 26, 1939 





COTTON OIL TRADING 


COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 5%c paid and asked; Texas, 5c bid 
at common points; Dallas, 55%c nom. 


Futures market transactions for the 
week at New York were as follows: 


FRIDAY, MARCH 17, 1939. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
es i wae oa 685 nom 
ae 692 682 685 688 
rer rere. ee eas eee 685 nom 
See ees 61 704 694 703 trad 
ree te ae ochie 703 nom 
September ..... 116 717 705 715 trad 
October ........ 29 714 706 715 717 
November ......  .. ove coe 715 nom 
SATURDAY, MARCH 18, 1939 
F’ eee $0 eos eee 695 nom 
EE S0s04)-'500-0. ee 697 687 696 698 
June So ee | oe oo cick 696 nom 
aa 715 707 714 715 
August iw0ee ane sain o0s 715 nom 
September .... 91 728 716 724 trad 
October ...... : 2 732 729 727 trad 
November ...... ae nia 127 nom 
MONDAY, MARCH 20, 1939. 
~ oa . se eee eee 690 nom 
May .. .. 55 690 690 690 694 
SURO: ccscus ea iete — ois 690 nom 
as : 6 706 705 708 710 
August pean ae sae 2% 708 nom 
September ..... 32 719 715 718 trad 
eT 60 720 719 720 trad 
November ...... «+ ove oe 720 nom 
TUESDAY, MARCH 21, 1939. 
BE cveeacasse Sie nies ae 690 nom 
Tee 689 686 689 trad 
June .... oem (ae se eS 688 nom 
} ae ea 35 705 702 703 O4tr 
a oF aR adods 704 nom 
September ... 53 715 711 714 trad 
October ........ 13 717 713 717 trad 
November ...... ‘. eee ans 715 nom 
WEDNESDAY, MARCH 22, 1939. 
Pp ae ee vs en's acne 685 nom 
MD 6sckseessee Se 691 685 687 trad 
June ... 66 30a o:00 oe 685 nom 
RP ee 36 705 708 703 trad 
August . = (ae aie wet 703 nom 
September ..... 47 717 714 714 715 
October ...... . 88 see vee 716 718 
November ...... ae ¥08 owe 716 nom 
THURSDAY, MARCH 23, 1939. 
 . Sereerere re oe 690 686 690 nom 
PE once ake 10 ~ 706 702 706 nom 
September ..... on 717 715 717 nom 
QO -0e000<45 720 716 720 nom 


(See page 37 for later markets.) 


MOTOR FREIGHT RATES 


Minimum freight rates proposed by 
motor carriers in the Middlewest would 
tend to increase the oversupply of trans- 
portation facilities, the Illinois Ter- 
ritory Industrial Traffic League, Ar- 
mour and Company, Cudahy Packing 
Co., Swift & Company, Wilson & Co. 
and other large commercial users of 
trucks pointed out in opposing the 
minimums in a brief filed recently with 
the Interstate Commerce Commission 
in Ex Parte MC 23. 


When rail rates are fixed as mini- 
mums for motor truck common carriers, 
the brief points out, such rates grossly 
exceed the cost of service by motor 
truck and the private shipper acquires 
his own trucks and secures his trans- 
portation for cost. The brief argues 
for a cost basis for truck rates if 
minimums are prescribed. 
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Chicago 


PACKER HIDES.—Trading was 
light in the packer hide market, with a 
total of slightly over 36,000 hides re- 
ported; bulls moved at steady prices 
while practically all other descriptions 
were involved in a small way, early sales 
being at %c decline and later at %e 
down from last week. 

The market did as well as could be ex- 
pected under the pressure exerted on all 
security and commodity markets by 
hasty and forced liquidation, occasioned 
by the war-like news from Central Eu- 
rope. Hide futures had fairly wide 
swings during the week, varying with 
the tenor of the European news of the 
moment, and at present are 10@15 
points under last Friday. Tanner de- 
mand is admittedly light at present, 
due to the general uncertainty, and un- 
satisfied bids are lacking for most de- 
scriptions. Packers, while willing to sell 
hides of winter take-off at these levels, 
do not find their holdings really burden- 
some. Due in great part to recent sales 
and deliveries on the Exchange, packers 
are nearing the end of winter season in 
much better shape than for several 
years as regards unsold stocks. 

Two packers sold a total of 9,800 Feb.- 
Mar. native steers to a dealer late this 
week at 10%c. Extreme light native 
steers last sold at 11%c but quoted 
nominally around 10%e. 

Two lots totalling 3,000 Feb.-Mar. 
butt branded steers sold mid-week at 
10%c, and 4,500 Feb.-Mar. Colorados 
sold at 9%c; more Colorados could be 
sold at this figure but packers want to 
move butt brands in combination. One 
packer sold 6,000 Dec. to Feb. heavy 
Texas steers at 10%c, all prices being 
%c down. On earlier trading one packer 
sold 2,300 Feb.-Mar. light Texas steers 
at 9%c but now quoted 9%c nom.; also 
1,300 Feb.-Mar. extreme light Texas 
steers at 10c, present market 9%4c nom. 

One lot of 1,400 special cure Feb.-Mar. 
heavy native cows sold early at 10%c, 
or basis 10c for regular cure; now 
offered at 9%4¢. Two packers sold 2,100 
Feb.-Mar. light native cows late in the 
week at 10%4c. Association moved 1,700 
Mar. branded cows at 9%c. 

Total of 3,600 Feb.-Mar. native bulls 
sold at the week’s opening at 7c, with 
500 branded bulls included at 6%%c. 

The total visible stocks of all cattle 
hides and leather on Jan. 31st were 14,- 
031,000 equivalent hides, equal to 8.9 
months’ supply at current rate of con- 
sumption, as compared with 13,996,000 
or 9 months’ supply on Dec. 31st, and 
15,409,000 or 12-mo. supply Jan. 31, ’38. 

LATER: One packer sold 5700 Feb.- 
Mar. and another 3800 Mar. branded 
cows at 9%c; 1600 Feb.-Mar. heavy 
native cows sold 9%c steady prices; 3300 
Feb.-Mar. extreme light native steers 
sold 10%c, or ‘ce off. 
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OUTSIDE SMALL PACKER 
HIDES.—The usual run of offerings on 
outside small packer all-weights, around 
50-lb. av., are quoted in a nominal way 
around 9c, selected, Chgo. freight, for 
natives, with brands %c less. Good light 
average plump stock would probably 
bring fractionally more but such offer- 
ings are scarce. Most holders ask 10c 
or better for ordinary stock and have 
not yet reduced their asking prices to 
meet the decline on packer light cows. 

PACIFIC COAST.—The Coast mar- 
ket continued quiet, being fairly well 
sold up couple weeks back, with last 
trading in Feb. hides at 8c, flat, for 
steers and cows, f.o.b. Los Angeles. 

FOREIGN WET SALTED HIDES. 
—There was a moderate movement in 
the South American market, with prices 
somewhat mixed for the descriptions in- 
volved. No standard Argentine frigo- 
rifico steers were reported since the 
couple packs of LaPlatas and LaBlancas 
reported at close of last week at 74 
pesos, equal to 11%%¢e, c.i.f. New York. 
One lot of 2,500 Smithfield reject steers 
sold early mid-week to Europe at 67% 
pesos or 10%c, down ge from previous 
sale; also 2,000 LaBlanca cows at 68 
pesos or 10%gce. Europe also bought 
2,500 Sansinena light steers at 69 pesos 
or 10%ec, and 2,500 Smithfield reject 
light steers at 5914 pesos or 9%ge. Later, 
4,000 reject steers moved steady at 67% 
pesos or 10%c. Part-pack of 2,000 
Montevideo steers sold at 39.50 Uruguay 
gold, equal to 12c, as against 11!%ge 
paid early previous week. 

COUNTRY HIDES. — The limited 
trade in country hides and, in fact, the 
lack of offerings, make it rather difficult 
to quote this market except in a nominal 
way. Prices are quoted slightly easier, 
reflecting the decline established in the 
packer market, but offerings are limited. 
Untrimmed all-weights around 47 lb. 
av. are quoted 8@8\c, selected, del’d 
Chgo., with light average probably 
salable at a premium. Heavy steers and 
cows 7@7%c nom. and dull. Trimmed 
buff weights quoted around 9c, selected, 
and some insist these can be bought at 
8%c. Trimmed extremes quoted around 
10%ec nom., selected, but llc asked. 
Bulls quoted 54%2.@5%e flat. All-weight 
branded hides moved in a fair way 
earlier at 74%@7%ec, and remaining 
offerings held in this range. 

CALFSKINS. — Packer calfskins 
have been kept fairly closely sold up, 
except for southern skins, but light 
calf sold off %c this week on couple 
small lots. As previously reported, at 
the close of last week all packers sold 
Mar. heavy northern calf 94/15 lb. at 
steady price of 18'4c, and two packers 
included their River point heavies at 
17%c. Early this week one packer sold 
a car Mar. light calf quietly at 17%4c, 
and 6,500 Milwaukee Mar. all-weights 
basis 17%c for packers, but these sales 








were not disclosed until later this week, 
when one packer sold 5,000 and another 
3,300 Mar. lights at 17c; another packer 
declined 17c, asking 17%c. 

LATER: One packer sold 10,000 
March light calf 17%4ec and 4,000 Mil- 
waukee Mar. all-weights at 17%4c, both 
4¢ up. 

The market on Chicago city calfskins 
is generally viewed as stronger than 
the last sale prices of 15¢ for 8/10 lb. 
and 15%%c for 10/15 lb., but trading is 
awaited to establish the market; some 
quote the lights around 151%4c nom., and 
heavies 16@16%c nom., with asking 
prices a cent over last sales and no bids 
at the moment. Outside cities, 8/15 lb., 
around 15%c nom.; straight countries 
nominal at 11@11%%c, with no offerings 
mentioned. City light calf and deacons 
last sold at $1.10; sellers talking $1.20. 

KIPSKINS.—Packer kips moderately 
active at slightly lower prices. The 
spread between northern and southern 
kips has narrowed on account of the 
grubbing allowance being made, ef- 
fective with Feb. production. One packer 
sold 1,400 Feb. southern native kips at 
14c, with northerns quoted 14%c nom.; 
1,000 northern over-weights at 13%c, 
and 2,100 southern over-weights 13c. 
Another packer moved total of 3,800 
Feb. kips, southern natives and both 
northern and southern over-weights, 
same basis. Branded kips nominal 
around 12¢e, pending trading. 

Chicago city kipskins last sold at 
12%c but offerings appear firmly held 
at 13c, with no pressure to sell. Outside 
cities around 1244c nom.; straight coun- 
tries 10142@10%¢ flat. 

Packer Feb. regular slunks last sold 
at 80c. 

HORSEHIDES.— Unsold stocks of 
horsehides are very moderate but prices 
are quoted sympathetically a shade 
lower. Good city renderers, with manes 
and tails, quoted $3.25@3.35, selected, 
f.o.b. shipping points; ordinary trimmed 
renderers $3.10@3.15, del’d Chgo.; 
mixed city and country lots $2.75@2.85. 

SHEEPSKINS. — Dry pelts quoted 
14% @l5c per lb., del’d Chgo., for full 
wools. Shearling production is still light 
but, with the advent of warmer weather, 
shearing will soon get under way and 
production should increase within the 
next few weeks. Killers seem to find a 
ready market for present light , offer- 
ings; couple truck loads reported this 
week at steady prices of 75c for No. 1’s, 
424ec for No. 2’s and 20c for No. 3’s. 
Pickled skins were fairly well cleaned 
up previous week at $3.00 per doz. and 
this is said to be available for more; 
pullers talking $3.25@3.50 for next 
offerings. Packer wool pelts last sold at 
$2.00@2.05 per ewt. live lamb, March 
production; with the wool market sell 
ing off, buyers talk lower on April pelts 
and dealers report sales of outside small 
packer pelts to $1.75 per cwt. live lamb. 


New York 


PACKER HIDES.—The New York 
market was quiet. March hides are still 
intact, while one packer holds a car or 
so Feb. butt branded steers, and no 


The National Provisioner—March 26, 1939 





lov 





of 


2eS 
de 
1es 
ed, 
ied 
0.3 
85. 
ed 
ull 
rht 


rk 
ill 
or 
no 








sales of Dec. to Feb. native steers have 
been reported. Market quoted in a 
nominal way with western market. 

CALFSKINS.—Moderate movement 
of calfskins around steady prices. Col- 
lectors 4-5’s are quoted around $1.05 
nom.; car or two of 5-7’s sold at $1.25; 
7-9’s nominal at $1.65@1.70, and 9-12’s 
$2.45@2.50. Packers sold a few 7-9’s 
at $2.05; 15,000 packer 9-12’s moved 
late last week at $2.75, and 2,000 later 
sold at $2.85; quoted around $2.75 at 
present. 


NEW YORK HIDE FUTURES 


Saturday, Mar. 18, 1939.—New: Mar. 
10.85 n; June 11.27@11.28; Sept. 
11.65@11.66; Dec. 12.01 n; Mar. (1940) 
12.38 n; 219 lots; 10@20 lower. Old: 
Mar. 9.85 n; June 10.38 n; Sept. 1063 n; 
no sales; 10@17 lower. 

Monday, Mar. 20, 1939.—New: Mar. 
11.01; June 11.42@11.43; Sept. 11.84; 
Dec. 12.20 n; Mar. (1940) 12.53 n; 171 
lots; 15@19 higher. Old: Mar. 10.01 n; 
June 10.53 n; Sept. 10.78 n; no sales; 
15@16 higher. 

Tuesday, Mar. 21, 1939.—New: Mar. 
10.99 n; June 11.39; Sept. 11.77; Dec. 
12.14 b; Mar. (1940) 12.47 n; 113 lots; 
2@7 lower. Old: Mar. 9.99 n; June 
10.49 n; Sept. 10.74 n; no sales; 2@4 
lower. 

Wednesday, Mar. 22, 1939.—New: 
Mar. 10.84 n; June 11.23@11.25; Sept. 
11.61@11.62; Dec. 11.99 b; Mar. (1940) 
12.34 n; 233 lots; 13@16 lower. Old: 
Mar. 9.84n; June 10.40 n; Sept. 10.65 n; 
3 lots; 9@15 lower. 

Thursday, Mar. 23, 1939.—New: 
Mar. 10.84 n; June 11.30@11.31; Sept. 
11.70; Dec. 12.05@12.10; Mar. (1940) 
12.40@12.49; 159 lots; unchanged to 9 
higher. Old: June 10.40 n; Sept. 10.65 n; 
no sales; unchanged. 

Friday, March 24, 1939.—New con- 
tracts: Mar. 10.99 n; June 11.45@ 
11.46; Sept. 11.85@11.88; Dec. (1939), 
12.20 n; March (1940), 12.55 n; sales 
83 lots; 15@17 higher. Old: June 
10.55 n; Sept. 10.88 n; no sales; closing 
15 higher. 


CHICAGO HIDE FUTURES 


Saturday, Mar. 18, 1939.—Close: 
June 11.25 n; Sept. 11.70 ax; no sales; 
unchanged to 5 lower. 

Monday, Mar. 20, 1939.—Close: June 
11.25 n; Sept. 11.65 ax; no sales; un- 
changed to 5 lower. 

Tuesday, Mar. 21, 1939.—Close: June 
11.25 n; Sept. 11.65 n; no sales; un- 
changed. 

Wednesday, Mar. 22, 1939.—Close: 
June 11.25 n; Sept. 11.55 n; no sales; 
unchanged to 10 lower. 

Thursday, Mar. 23, 1939.—Close: 
June 11.25 n; Sept. 11.55 n; no sales; 
unchanged. 

Friday, March 24, 1939.— Close: 
June 11.25; Sept. 11.55 n; no sales; clos- 
ing unchanged. 








FRIDAY'S CLOSINGS 
Provisions 


Lard was weak the latter part of the 
week at new season’s lows on scattered 
liquidation and selling by packing in- 
terests, satisfying moderate commission 
demand. Hog receipts were liberal, off- 
setting the influence of satisfactory 
cash trade. 


Cottonseed Oil 


Cotton oil was easier, influenced by 
heaviness in lard with some commission 
house selling and liquidation on local 
pressure with continued slow cash de- 
mand but buying on resting orders, 
limiting downturns. Southeast and 
Valley crude 5%c lb. bid, Texas 5%4c lb. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
May 6.82@6.84; July 7.00@7.01; Sept. 
7.10@7.11; Oct. 7.14; sales 114 lots; 
closing steady. 


Tallow 


Extra tallow was quoted at New York 
at 5'4c¢ Ib., f.o.b. 


Stearine 
Stearine, 65%c lb. 


Friday's Lard Markets 


New York, March 24, 1939.—Prices 
are for export. Lard, prime western, 
6.85@6.90c; middle western, 6.75@ 
6.85c; city, 642@6 %c; refined continent, 
6% @6%c; South American, 6% @T7c; 
Brazil kegs, 7@7%4c; shortening, 9%c 
in carlots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Mar. 18, 1939, were 5,196,- 
000 lbs.; previous week 6,284,000 lbs.; 
same week last year, 4,557,000 Ilbs.; 
from January 1 to Dec. 31 this year, 
61,180,000 lbs.; a year ago, 48,121,000. 

Shipments of hides from Chicago for 
the week ended Mar. 18, 1939, were 
2,903,000 lbs.; previous week, 3,922,000 
Ibs.; same week last year, 5,569,000 lbs. ; 
from January 1 to Dec. 31 this year, 
44,315,000 lbs, and a year ago, 47,688,- 
000 Ibs. 


BRITISH PROVISION MARKETS 


Liverpool, March 23, 1939.—General 
provision market steady to firm; de- 
mand for hams improving. Lard in 
poor demand with improvement ex- 
pected soon. 

Friday’s prices were: Hams, Ameri- 
can cut, 95s; Canadian hams (A.C.), 
98s; bellies, English, 69s; Wiltshires, 
84s; Cumberlands, 69s; Canadian Wilt- 
shires, 89s; lard 37s. 
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CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 24, 1939, with com- 
parisons: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Mar. 24. week. 1938. 
Hvy. nat strs. @10% 10%@11 gio 
Hvy. Tex. strs. @10% @10% 10 
Hvy. butt brnd’d 

eee @10% @10% @10 
Hvy. Col. strs. @ 9% @10% @ 9% 
Ex-light Tex. 

So lata es @ 9%n @10% 7%@ 8 
Brnd’d cows.. @ 9% @10% 7%@ 8 
Hvy. nat. 

COWS: seins @ 9%ax @10% @8%ax 
Lt. nat. cows. @10% @ 10% 7%@ 8% 
Nat. bulls.... @ 7% @ 7% e Hy 
Brnd’d bulls.. @ 6% @ 6% 6 
Calfskins “ooee @18% 17%@18% 18 @15 
Kips, nat. @1l4%n @14% @1lax 
Kips, ov- wt.. @13% @13% @10ax 
Kips, brnd’ x. ¢ 1244n @12\n @ 8% 
Slunks, reg... 280 @so @70 


Slunks, hris. .35 @40 35 @40 25 @30n 
Light native, butt branded and Colorado steers 1c 
per lb. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts.. s%@ 10 8% @18% 7™%4@ ™ 
Branded ..... @ 9% 9% @ 9% 8% @ a” 
Nat. bulls. e 6% @ 6% He 
Brnd’d bulls 5% @ 5% 5% 5% 
Calfskins PA 18gn 15 @16 11%@12% 
MAME 6 o6cds0% 12% @ 12% @13 8%@ 9 
Slunks, reg...70 So isn 70 @75n 60 @65n 
Slunks, hris.. @30n @30n 20 @25n 


COUNTRY HIDES. 
Hvy. steers... 7 @7%4n 7 @ 7% 6 @ 6% 


Hvy. cows.... 7 @7%n 7 @T™ 6 @ 6% 
Cl en 8\%@ 9 9 @ 9% @ 6% 
Extremes .... @10%n 11 @11% =T7%@ 7% 
Bulls ........ 54@ 5% 5%@ 6 @ 5n 
Calfskins ....11 @11% @l11 s%@ 9 
Kipskins ....101%4@10% 10%@10% 7%4@ "3 
Horsehides ...2.75@3.35 2.75@3.40 2.00@2. 
SHEEPSKINS. 
Pkr. shearlgs. @75 @7 50 = @55 
Dry pelts..... 14%,@15 14 @14% 10 @10% 


1938 WOOL PRODUCTION 


Wool production in the United States 
in 1938 is estimated by the U. S. Bureau 
of Agricultural Economics at 436,510,- 
000 lbs., of which 372,810,000 Ibs. was 
shorn wool and 63,700,000 Ibs. pulled 
wool. Total 1937 production was 432,- 
809,000 lbs., of which 66,200,000 lbs. was 
pulled wool. Number of sheep shorn in 
1938 was estimated at 46,726,000 and in 
1937 at 45,928,000 head. Weight of wool 
per sheep averaged the same in both 
years—7.98 lbs. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 24, 1939: To 
the United Kingdom, 81,588 quarters; 
to the Continent, 19,223. Last week to 
the United Kingdom 110,279 quarters; 
to the Continent, 78,279. 


MEAT AND LARD EXPORTS 


Exports of bacon, lard and pork 
through port of New York during week 
ended March 23, were 1,733,865 lbs. lard, 
and 43,200 lbs. bacon and 25 bbls. pork. 
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MORE HOGS EXPECTED 


NCREASE over a year earlier of near- 

ly 5,000,000 head in number of hogs 
on farms January 1 is another indica- 
tion of the marked upward trend in 
hog production now in progress, accord- 
ing to the Bureau of Agricultural 
Economics. This increase in hog num- 
bers will be reflected in considerably 
larger hog marketings during the period 
from April through September than in 
the same period last year, the Bureau 
states. A rather marked seasonal in- 
crease in marketings is expected from 
April through June as the market move- 
ment of fall pigs gets underway in 
large volume. 

On the basis of breeding intentions 
reported by farmers about December 1, 
it was estimated that number of sows 
to farrow in the spring of 1939 would 
be about 21 per cent larger than the 
number farrowed in the spring of 1938. 
Since December the ratio between hog 
prices and corn has continued much 
above average, and feed supplies gener- 
ally have been abundant. 

Consequently, it appears probable 
that breeding intentions reported in 
December will be carried out for the 
most part, and there is expected to be 
a large increase in the 1939 spring 
pig crop over that of last year. An in- 
crease in the number of pigs raised this 
spring will mean larger hog marketings 
next fall and winter. 

Continuation of the upward trend in 
hog production beyond the spring of 
this year will depend to a considerable 
extent upon production of feed crops 
in 1939. If the 1939 corn crop is about 
average, there will probably be some 
further expansion in the number of 
pigs raised in the fall of this year and 
perhaps in the spring of 1940. Increases 
in production beyond present levels, 
however, may be confined chiefly to the 
western Corn Belt, since this is the 
only important hog producing area 


AWELL PLANNED anp 
CONVENIENT Nookup/ 


KENNETT-MURRAY 


Livestock Buying Service 


Detroit.Mich. Cincinnati,0. Dayton,0. Omaha,Neb. 
Indianapolis, Ind. LaFayetteInd. Louisville, Ky. 


Nashville,Tenn. Sioux City, la. 





Page 38 


Montgomery, Ala 





where production is now greatly below 
the average of the five years before 
the 1934 drought. 


Prices of hogs rose moderately from 
mid-January to late February, as hog 
marketings were seasonally reduced. 
Some decline in prices, however, oc- 
curred in early March. 


MORE GRAIN-FED CATTLE 


Sharp seasonal increase in market- 
ings of grain-fed cattle is in prospect 
for the spring and summer months, 
the Bureau of Agricultural Economics 
states. Slaughter supplies of cows and 
heifers, however, will be seasonally 
small in this period, and total cattle 
slaughter probably will be below 1938. 

Cattle numbers increased about 1 per 
cent during 1938, and in early January 
this year totaled 66,821,000 head, the 
largest since 1936. Numbers increased 
in all areas except in Texas and a few 
of the Western states. Most of the 
increase was in dairy cattle, but there 
was also a fairly sharp increase in 
number of calves in beef herds. Present 
indications are that more than usual 
number of cows, heifers and heifer 
calves will be withheld from slaughter 
this year, and that a further increase 
in cattle numbers will take place. 

Reduced slaughter of cows and heif- 
ers this year will be a factor tending 
to support cattle prices. The demand 
for meats is likely to be stronger for 
the year as a whole than in 1938. How- 
ever, marketings of hogs, as well as of 
fedcattle will be above last year. 

Cattle prices have been comparatively 
strong during the past four months. In 
early March, prices of the better grades 
of slaughter steers were about $2 
higher than a year earlier, while prices 
of good grade slaughter cows were 
about $1 higher. Prices of stocker and 
feeder steers were the highest since 
the spring of 1930. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., March 23, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota hogs were 
fairly active and mostly steady to strong 
with spots 5c higher and instances 10c 
up on light hogs. Loading little changed 
from Thursday’s receipts at 22,500. 


Good to choice 180-220-lb. butchers 
generally $7.00@7.40; few 17.45; yard 
bids mainly $7.10 up and most packing 
plant prices $7.25 upward; 220-250-lb. 
largely $6.90@7.30; 250-270-lb., $6.75@ 
7.15, with some bids down to $6.65; 270- 
290-lb., $6.60@7.00; 290-350-lb., $6.40@ 
6.85; few 160-180-lb., $6.85@7.35. Good 
packing sows 350-lb. down $6.00@6.45; 
mostly $6.15@6.40; 350-425-lb. packers 
6.00@6.25; 425-550-Ib., 5.75@6.15. 


Receipts for week ended March 23: 





This Last 

week. week. 
Writer. Me, Wesiciccciviccse: Bee 18,800 
Saturday, Mar. 18........ -. 22,300 19,300 
Monday, Mar. 20...... .... 33,500 30,500 
Tuesday, Mar. Zi........0.050. See 19,700 
Wenneegay, Mar. 22........00% 19,500 19,600 
Puaretay, BAP. Be. occ sccccece 22,500 20,600 


FOR BETTER MEAT ANIMALS 


For the tenth year, Thomas E. Wil- 
son, chairman of the board of Wilson & 
Co., Inc., has inaugurated meat animal 
projects in 4-H clubs in some 40 states. 
State winners in these projects must be 
15 years of age on the date of their 
club enrollment, but younger members 
can participate in county events. Gold 
watch fobs are presented to county win- 
ners, gold watches to state winners, an 
educational trip to the highest rating 
member in each of the four sections of 
the country and $200 scholarships to 
three of these. All prizes are offered 
through the National Committee on 
Boys and Girls Club Work, of which Mr. 
Wilson is chairman and G. L. Noble, 
managing director. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 








The National Provisioner—March 25, 1939 








mOavwHA 


hawk! A dael 


| lh eet DD eat et et ot 


Ps ere 








ong 
10¢ 
ped 


ers 
ard 
ing 
-lb. 
'70- 
0@ 
ood 
45; 


ers 





Vil- 
1 & 
nal 
tes. 


eir 
ers 
old 
rin- 
an 
ing 
to 
red 
on 


Mr. 
le, 








CANADIAN LIVESTOCK PRICES 








STEERS. 
Week Same 
ended Last wee 
Top Prices March 16. week. 38 
I oe caves cadena yeas $ 6.50 
Montreal .......... 6.25 
Winnipeg ... 5.75 
EE ates g.acaean ome 5.75 
Edmonton .......... 5.00 
Prince Albert 5.00 
Moose Jaw ......... ese 
Saskatoon ws 4.75 
ROGIBS .cccccccccces pee eee 
Vancouver .....seesecee 
I ig os o-cswaen $10.50 $10.50 
Montreal ....... : 8.50 8.00 
Winnipeg . . 8.50 8.50 7.50 
aa 8.50 8.50 9.00 
Edmonton ........ 7.50 8.00 8.00 
Prince Albert ..... 6.50 7.00 4.50 
Moose Jaw ....... 7.00 7.00 7.00 
Saskatoon ......... 7.23 8.50 7.50 
eee ee 8.00 8. wee 
VORCURTEE «.ccccccceses CP 7.75 
BACON HOGS. 
AA $10.10 
Montreal’ ..... -- 9.65 10.30 
Winnipeg? .... iecene 9.75 
COMAET .ccece ; +a 9.50 
Edmonton ..... , . 8.40 § 9.75 
Prince Albert .......... 9.10 8. 9.50 
Moose Jaw ...... ; a 8. 9.60 
Saskatoon ......... . 9.10 8. 9.50 
Regina ..... Dee eie eres 9.20 8.§ eee 
Vancouver ... ae 8.70 


‘Montreal and Winnipeg hogs sold on a “‘F. & 
W."’ basis. All others ‘‘off trucks.’’ 


GOOD LAMBS. 





Toronto ....... ..3 9.00 $ 9.50 
Montreal ‘ ; — 7.50 
Winnipeg .. 8.50 
Calgary ... 7.75 
Edmonton ... 8.00 
Prince Albert some 
Moose Jaw .* 

Saskatoon 6.75 
Regina ...... ‘ 





Vancouver 


CANADIAN EXPORTS TO U. S. 


January, January, 
1939. 1938. 

tk is oe . 29,673 4,462 
Cabves, Ne. ..ccccccccoccccces 2,973 3,808 
SK SE, 6464 eb eens ee eNeee 5 
BROOD, Me, c ccvsvesescicvcces 115 
BE TE ec ccccctviccveveese 110,000 
EN. seen cesineeteemesew 66,500 
PE MER. we ctoVewctiupeeneteree 175,700 
Muton and lamb, lbs.......... > 820s t00% 
Canned meat, lbs............. 23 44 
PEE Dov ccdewsesennccceewenes Sees ee ceccee 
Ee CUE ce ncstcccsccee Seseee — Keecee 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market week ended Mar. 18: 
Cattle. Calves. Hogs.* Sheep. 
Salable receipts . 1,584 700 206 448 
Total, with directs... 6,536 9,093 23,868 38,919 
Previous week 
Salable receipts 1. Nti4 1,159 599 797 
Total, with directs. 6.550 9,137 22,389 42,738 
*Including hogs at 41st street. 


TANKAGE FOR HOGS 


Important place of tankage and ani- 
mal protein feeds in hog production is 
indicated in a report from the Missouri 
college of agriculture on hog feeding 
demonstrations in 48 counties of that 
state. It was found that 100 lbs. of pork 
was made with 6% bu. of corn and 22% 
lbs. of tankage. Former experiments 
with straight grain feeding required 10 
bu. of corn to make 100 lbs. of gain. 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, March 23, 1939, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 
Good-choice: 





CHICAGO. NAT. STK. YDS. OMAHA. KANS. CITY. ST. PAUL. 








140-160 Ibs. 7.25@ 7.65 $ 6.90@ 7.50 $ 6.90@ 7 .90@ 7.25 $ 7.10@ 7.35 
160-180 Ibs. 7.50@ 7.75 7 7.60 7.05@ 7 10@ 7.30 7.15@ 7.35 
180-200 Ibs. 7.55@ 7.80 7.60 7.15@ 7 20@ 7.3 7.15@ 7.35 
200-220 Ibs. 7.60@ 7.80 7.60 7.10@ 7 .20@ 7. 7.20@ 7.35 
220-250 Ibs. 7.50@ 7.75 7.55 6.90@ 7.2 7.10@ 7.i 7.00@ 7.35 
250-290 Ibs. 7.20@ 7.60 7.45 6.65@ 7.00 6.90@ 7. 6.65@ 7.15 
290-350 Ibs. 7.00@ 7.35 7.20 6.55@ 6.75 6.65@ 7. 6.50@ 6.70 
Medium: 
DS . 6k kanes sees veces 7.10@ Se UE « Sawadiuiaa: - (anmaweeetern 6.75@ 7.10 
SERS eee ee 6.85@ asencees TaeeRans see 6.90@ 7.15 
eM 880505 040-4500.0b 6.85@ oS Bere er » 6.90@ 7.15 





6.60@ 6.75 
6.50@ 6.65 
6.35@ 6.60 





Medium: 
275-550 Ibs. 


Setdnavew ee eee 6.00@ 6.60 
PIGS (Slaughter): 


Good-choice, 100-140 Ibs.... 
Medium, 100-140 Ibs........ 





Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, good: 
750- 900 Ibs. 


60 +0enneee ns 12.00@ 13.00 
iesseaetcecas 12.00@ 13.25 
Lai ab be 12.00@13 25 

wereeesee 12,00@13.25 


PP cer 9.75@12.00 





oo eee 9.75@12.00 
1100-1300 Ibs. ......... - 10.00@12.00 
1300-1500 Ibs. . e.eeeee 10,00@12.00 

STEERS, medium: 
Se. ee. Se 8.50@10.00 
ere ere 8.75@ 10.00 
STEERS, common (plain): 
WEED GEG. 60486060000 7.50@ 8.50 
STEERS AND HEIFERS: 
Choice, 550-750 Ibs..... ... 10.25€@12.00 
Good, 550-750 Ibs........... 9.25@10.25 
HEIFERS: 
Choice, 750-900 Ibs......... 10.00@ 11.25 
Good, 750-900 Ibs........... 9.00@ 10.25 
Medium, 550-900 Ibs........ 8.00@ 9.25 


Common (plain), 550-900 Ibs. 6.75@ 8.25 
COWS, all weights: 





EY ety cka.p soe 804-664 0 44 8.004 
Sr ee vis andi Sn 
MEER, | 60:0: w16:6-01¢4 404: 6-40.08 6.50@ 
Common. (GUM) scccceccses 5.75@ y 
Low cutter and cutter...... 4.25@ 5.75 
BULLS (Ylgs. excl.), all weights: 
OD pects casenseegerseeeee 7.00@ 7.50 
ee ee 7.00@ 7.25 
Cutter and common (plain). 6.00@ 7.00 
VEALERS, all weights: 
ME sctansweweaveneenane 10.00@ 11.00 
SA ee ere 9.00€@ 10.50 
CCC TOT ELE 7.50@ 9.50 


Cull and common (plain)... 6.00@ 7.50 
CALVES, 250-400 Ibs.: 





SE on cae a ukis dean vaoa ee . 8.00@ 9.00 
Sar ee .... 6.50@ 8.00 
Or re «eee. 5.50@ 6.50 
Common (plain) ........... 5.00@ 5.50 
*Slaughter Lambs and Sheep: 
LAMBS: 

Choice (closely sorted)..... 9.95@10.00 
**Good and choice....... .... 9.50@ 9.90 
**Medium and good..... . 8.60@ 9.25 

Common (plain) ........... 7.25@ 8.10 

YEARLING WETHERS: 
Good and choice............ 8.25@ 8.75 
Pe ---- 6.40@ 8.25 
EWES: 
Good and choice............ 5.75 
Common (plain) & medium. 4.85 








_ 


— 





6.75@ 7.00 6.35@ 6.40 
80 6.30@ 6.40 
-65 6.25@ 6.35 


6.25@ 6.35 
6.25@ 6.35 
6.25@ 6.35 





6.25@ 
6.00@ 6.65 6.00@ 6.25 5.75@ 6.25 6.20@ 


6.50@ 7.10 ..... 
6.00@ 6.85 


ict Winton enter 7.00@ 





10.50@11.50 10.25@11.75 10.25@11.75 10.25@11.50 


11.00@12.50 10.50@12.00 10.50@12.00 
11.00@12.50 10.75@12.25 10.75@12.00 
11.00@12.50 11.00@12.50 11.00@12.25 


9.25@11.00 9.00@10.50 9.25@10.50 
5@11.00 9.25@10.75 9.50@10.75 
. 5@11.00 9.50@10.75 9.50@11.00 
1.75@11.50 9.25@11.00 9.50@11.00 9.75@11.00 






8.25@ 9.50 8.25@ 9.25 8.00@ 9.50 8.00@ 9.50 
8.50@ 9.75 8.25@ 9.25 8.50@ 9.50 8.25@ 9.75 


7.50@ 8.50 25@ 8.25 7.25@ 8.50 7.00@ 8.25 


~ 


0.00@11.00 9.75@10.75 9.50@10.50 9.50@11.00 
8.75@10.00 8.50@ 9.75 8.00@ 9.50 8.50@10.25 


0.00@11.00 9.50@10.75 9.50€@10.50 9.50@10.50 
8.75@10.00 8.50@ 9.50 8.00@ 9.50 8.50@ 9.50 
8.00@ 8.75 7.50@ 8.50 7.00@ 8.00 7.50@ 8.50 
7.00@ 8.00 6.25@ 7.50 6.25@ 7.00 6.50@ 7.50 





6.50@ 7.50 6.50@ 7.25 
6.00@ 6.50 6.00@ 6.50 
5.50@ 6.00 5.25@ 6.00 
4.25@ 5.50 4.00@ 5.50 


6.90@ 7.50 
6.00@ 7.00 
5.50@ 6.00 


3.40@ 7.00 6.50@ 6.85 6.50@ 7.00 
3.25@ 6.50 6.00@ 6.50 5.75@ 6.65 
715@ 6.25 5.50@ 6.25 5.00@ 5.75 


1SD 


@11.00 9.00@10.00 9.50@10.50 9.50@10.50 
9.75@11.00 8.00@ 9.00 8.00@ 9.50 8.50@ 9.50 
8.50@ 9.75 7.00@ 8.00 7.00@ 8.00 7.00@ 8.50 
5.50@ 8.50 5.50@ 7.00 5.50@ 7.00 4.50@ 7.00 


8.00@ 9.50 7.50@ 8.50@ 9.50 9.00@10.00 
7.00@ 8.00 6.504 7.50@ 8.50 8.00@ 9.00 
6.00@ 7.00 5.50@ 6.50@ 7.50 7.00@ 8.90 





00@ 6.00 5.00@ 5.! 5.50@ 6.50 5.50@ 7.00 


9.00@ 9.40 9.25@ 9.65 
‘75@ 8.75 8.00@ 9.00 
6.50@ 7.50 6.50@ 7 





6.75@ 7.85 T.25@ 8.25 ......---- 
5.75@ 6.75 6.25@ 7.25 ....eeeeee 


4.255@ 5.00 4.25@ 5.40 
2.50@ 4.25 2.50@ 4.25 


25@ 5.00 4.50@ 5.25 
-25@ 4.25 2.50@ 4.50 


tom 
§ 


*Quotations based on animals of current seasonal market weights and wool growth. 
**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended March 17: 


Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 3,268 993 2,285 744 
San Francisco ...... 1,350 50 1,850 2,400 
Pertiane .cccveccase 2,535 165 2,950 3,500 
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CANADIAN INSPECTED KILL 


Canadian inspected kill in January 
was as follows: 


January, January, 

1939. 1938. 
Cattle 69,867 70,174 
Calves .. . 81,932 30,293 
Hogs . 262,922 324,355 
Sheep 42,252 59,026 











PACKERS' PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 18, 
1939, as reported to The National Provisioner: 


CHICAGO. 
Armour and Co., 2,939 hogs; Swift & Co., 4,143 
hogs; Wilson & Co., 4,795 hogs; Western Packing 
Co., Inc., 1,300 hogs: Agar Packing Co., 5,489 
hogs. Shippers, 3,794 hogs: Others, 22,889 hogs. 

Total: 30,186 cattle; 4,678 calves; 45,549 hogs; 
87,687 sheep. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 


Armour and “nome 2,914 786 61,900 6,742 
Cudahy Pkg. Co..... 1,173 502 986 3,819 
Swift & _ Se 1,592 371 1,526 4,368 
WE Siivccencceee 1,254 539 861,196 3,281 
Indep. Pkg. Co...... re eee 175 eee 
Meyer Kornblum.... 942 one ecee 
WED cetevenceenes 3,696 465 848 

BOD cexesescance ‘i, 571 2,663 6,631 20,736 

OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 


Armour and y “wane --+++- 5,216 4,000 8,399 
Cudahy Pkg. Co... ren 3115 2,647 6,524 
Swift & Company. cose ee 2,332 5,176 
Wilson & Co...... -. 1,308 2,251 1:772 
db ab ddidee sda wows ener nee 7,136 


Cattle and enives: Eagle Pkg. Co., 26; Greater 
Omaha Pkg. Co., 90; Geo. Hoffmann, 52; Lewis 
Pkg. Co., 758; Nebraska Beef Co., 488; Omaha 
Pkg. Co., 187; John Roth, 144; South Omaha Pkg. 
Co., 180; Lincoln Pkg. Co., 467. 

Total: 15,809 cattle and calves; 18,366 hogs; 
21,871 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 


Armour and Company 2,396 1,495 7,315 2,860 
Swift & Company.. 352 1,204 5,061 2,384 











Hunter Pkg. Co..... d 386 =. 6,183 ° 
Be BEE. OBevccccccs ones ones 2,400 ° 
Mvey Pus. Oe....... swine einen 2,791 ° 
Laclede Pkg. Co..... .... ncaa 1,936 ‘ 
Sieloff Pkg. Co...... inant : 1,566 e 
eae 1,714 2, 359 13,749 ee 
SE wescedaseeven 2,994 “93 4,590 661 
WE . x eckenena cae 10,522 5,537 45, 591 5,905 


Not including 1,019 cattle, 3,061 calves, 26,351 
hogs, and 978 sheep bought direct. 


8T. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company. 1,570 500 864,805 14,242 
Armour and C ompany » pf 441 4,368 6,928 
Others 775 26 . 3,384 





Total 4 967 10,395 24,554 
Not including 1,430 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 








Cudahy Pkg. Co..... 2,153 73 3,485 
Armour and Company 2,372 75 3,854 
Swift & Company... 1,811 &3 2,974 
ED xd néoeeeues 2,864 58 5 
GOD. cebcccsaciens 301 20 1 

BOO céswntedsece 9 501 309 19,071 10,320 


OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 











Armour and Company 1,558 639 3.316 789 
Wilson & Company... 1,661 768 3,371 713 
SN Na eneceeunae 291 35 1,192 2 

nee 3,510 1,442 7,879 1,504 


Not including 20 cattle and 795 hogs bought 
direct. 



























WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,335 985 2, 6€ 4,766 
Dold Pkg. Co..... - 420 74 " 22 
Dunn-Ostertag ..... 56 eeee eves 
Fred W. Dold... 113 nectoe 667 
Sunflower Pkg. b<e 44 ees 203 
Pioneer Cattle Co... 24 cove cece . 
Keefe Pkg. Co...... 98 eee 
WE Ap eeend onsen 7 2,090 7,059 ” 4,964 “4,788 
Not including 2,649 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and ee 1,005 94 976 9,187 
Swift & Company. 73: 121 1,138 11, — 
Cudahy Pkg. Co..... 111 878 
NEED Gisesiasccaus 265 1,204 10" 4: 20 
WE cxsvesvscucs 591 4,196 33,074 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 1,848 5,449 8,298 909 








Armour & Co., Mil.. 768 2,716 
Armour & Co., Chi.. 48 sewe oe 
N. Y. B. D. M. Co.. 40 wens rr 
 icgak bombed 735 34 81 6 
GE scczocvevsses 862 819 110 365 
WOE os sieeskeces 4,301 9,018 8,419 1,280 
Page 40 














FT. WORTH. 
Cattle. Calves. Hogs. 
Armour and Company 2,144 623 3,294 
Swift & Company... 1,614 517 3,321 
Blue Bonnet Pkg. Co. 113 76 230 
OO 2, 2 ar 140 91 477 
Rosenthal Pkg. Co.. 57 5 148 
WE. cicccccavess 4,068 1,312 7,470 
8T. PAUL. 


Cattle. Calves. Hogs. 
Armour and Company 3, 028 1,876 11,002 
Co +e 






































Sheep. 
2,567 
2,654 


5,221 


Sheep. 
4,506 
1,051 


7,662 
13,219 


Sheep. 
2,657 
1,266 





4,203 


Sheep. 
233 

40 

25 


583 


Cor. 
week, 
1938. 
36.138 


4, "205 


133,950 





219,767 


51,625 

15,231 

33,562 
8,315 

24,394 
9 





Cudahy Pkg. Co..... 721 1,273 e 
Rifkin Pkg. Co..... 533 33 eens 
Swift & ——- 5,028 3,098 14,277 
United Pkg. Co...... : 2/042 260 ‘ean 
WT &eereeneascee 1,325 862 
TONE  cswacoweveus 12,677 7,402 25,279 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
SID, cca an taiala/aie 2,416 1,397 17,420 
S| eee 151 18 609 12,382 
Armour and Company 994 309 =, 821 
Hilgemeier Bros..... 10 ike 1,000 
Stumpf Bros........ ees ccee 126 
oe A ae 67 6 258 
Stark & Wetzel..... 122 48 387 
Wabnitz and Deters. 12 58 320 
Maass Hartman Co.. 35 12 inne 
WE ncceseeucsecs 824 98 185 
eee 5,998 2,537 33,899 
CINCINNATI. 
Cattle. Calves. Hogs. 
S. W. Gall’s Sons... .... 39 sabe 
E. Kahn's Sons Co... 723 294 «8,418 
Lohrey Packing Co.. 4 gue 245 
H. H. Meyer Pkg. Co 15 cease 4,336 
J. Schlachter’s Sons. 92 131 aad 
J. & F. Schroth P. Co. 10 e--- 98,220 
J. F. Stegner Co..... 239 318 panes 
IERIE IE 84 204 1,790 
1,158 724 637 
Oe 2,325 1,710 18,646 
Not including 1,207 cattle, 2,241 hogs, 508 sheep. 
RECAPITULATION.+ 
CATTLE. 
Week 
ended Prev. 
Mar. 18. week. 
ND. sien a:acnwesioaeae 30,186 31,517 
Bee OURS. ccccceucees 11,571 9,219 
CEE spuceenrw.neeoaen f 13,742 
East St. Louis. 1¢ 2 9,898 
SO See “* ,192 3,692 
kk, See 9,501 8,502 
Oklahoma City 3,043 
Pe ESS 2,090 1,950 
Eo xaeiee 0% 3,863 
St. Paul 12,978 
Milwaukee 4,294 
Indianapolis 5,491 
Cincinnati 2,207 
Ft. Worth .. 4,914 
yer Te er 120,792 115,310 
HOGS 
Ee 44,616 
mene Cy... .cceebeds 6,569 
Omaha ...... eo 18,211 
East St. Louis. 41,426 
St. Joseph ..... 7,728 
a 17,594 
Oklahoma City 7,594 
ere ee 3,656 
aes wweawend 4,306 
ae 18,310 
Milwaukee ...... 8,435 
Indianapolis : 29,239 
. Se Ae 17,091 
ee 5,666 
ME Wesicvcveiunsequeul 230,441 
Chicago ..... 
Kansas City 
Omaha ....... 
East St. Louis. . 
St. Joseph ..... ee arate 
rr 
Oklahoma City . 
WON ceswese 
eee 
SS es aa 
Milwaukee ......... 


Indianapolis 





Cincinnati anaes 90 
Ft. Worth ... tcecaves: Ee 6,063 
WUE we skedenteetctens 234, 945 192,191 


*Cattle and calves. 
+Not including directs. 





218,321 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 


days this week were 24,923 cattle, 


5,723 


calves, 34,858 hogs and 31,834 sheep. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 














TRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 13...... 11,188 1,581 12,581 20,692 
Tues., March 14...... 5,638 2,267 14,218 14,192 
Wed., March 15...... 8,408 870 11/155 10,764 
Thurs., March 16..... 5,790 1,219 16,113 18,298 
oe SS eee 1,948 477 12,378 13,081 
Sat., March 18....... 300. =... 3,500 6,000 
*Total this week..... 33,272 6,414 69,945 83,029 
Previous week ...... 30,198 6,586 60,427 66,693 
WO OOP acaseesccen 37,973 6,927 66,244 56,575 
Two years ago. pane 37,047 9,466 80,511 38,497 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., March 13...... 2,460 13 716 =8,010 
Tues., March 14...... 1,271 128 212 3,916 
Wed., March 15...... 2,790 8 117 968 
Thurs., March 16..... 1,208 34 655 6,671 
Fri., March 17....... 408 24 1,749 5,186 
Sat., March 18....... ee ews 100 =1,000 
Total this week...... 8,327 207 3,549 25,751 
Previous week .. . 8,361 194 3,714 16,072 
re 10,518 819 7,884 15,150 
Two years ago..... -. 9,838 1,478 9,347 7,404 


*Including 1,522 cattle, 1,631 calves, 24,410 hogs 
and 11,830 sheep direct to packers from other 
points. 


+All receipts include directs. 


MARCH AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 








——March -Year—— 

1939. 1938. 1939. 1938. 
Cattle . ..-- 77,181 95,293 353,219 432,012 
eee 15,370 18,145 65,849 68, 612 
Hogs ...........1638,879 164,149 947,882 1,069,272 
Sheep .. .. --187,969 142,517 675,616 '634,546 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Mar. 18.$10.50 §$ 7.40 $ 9.00 
Previous week ....... 10.30 7.70 9.00 
1938 . Ja@aineniere: Ieee 9.35 9.10 
1937 veceves Se |6ee 12.65 
1936 ‘ . 8.50 10.30 10.00 
1935. er 8.75 8.10 
1934 .. x ca eadecntin 6.00 4.30 9.10 

Av. 1934-1938 ..... $9.00 $8.55 $9.80 





SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 





Week ended Mar. 18......24,945 66,396 57, 278 
Previous week .......... 21,877 56,434 > 
1938 27,233 =57,719 i 
1937 cececccmghae Thee 31.052 
1936 coctesscaee Sane 37. 889 
1935 ‘ svesdieuid winacaon 21,324 57,104 50,101 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., Prices—— 


rec'd. Ibs. Top. Av. 
*Week ended Mar. 18. 69,900 252 $ 8.00 $ 7.40 





Previous week ....... 60,427 252 8.40 7.70 
Bs sch axe ad nee won 66,244 252 9.75 9.35 
1937 . — 246 «610.45 «10.15 
1936 . . 68,750 246 10.85 10.30 
1935 ‘) 61502 241 9.30 8.75 
1934 .. wavecvess ieee Sap 4.60 4.30 

Av. 1934-1988 ...... 76,700 244 $9.00 $8.55 


*Receipts and average weight for week ending 
Mar. 18, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Mar. 17, 1939: 
Week ending Mar. 17, 1939. adh pete eacadwe 0,7 
Previous week ........- <a acd ee 
Weer 400: ..... YER RES, © 
Be GR 0:6.655:6:0e ins Vesa Veteiawe 


CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 23. 
Week ended Prev. 





Mar. 23. week. 
Packers’ purchases ..... . 41,972 
Shippers’ purchases . 4,598 
Total eb ganees bteees ...- 46,570 





STOCKYARDS POSTED 


Stockyards posted during January, 
1939, as coming within the jurisdiction 
of the Secretary of Agriculture under 
the Packers and Stockyards Act in- 
cluded Farmers Community Sale, Brew- 
ton, Ala., and Lum Bros. Stock Yards, 
Natchez, Miss. 


The National Provisioner—March 25, 1939 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 18, 1939. 


CATTLE. 
Week Cor. 
ended Prev. week, 
Mar. 18. week. 1938. 
Chicago? . 26,060 
Kansas C ity 16, 147 





Omaha* 








East St. Louis. 8 388 
St. Joseph - 4,982 
Sioux City 7,507 
Wichita*® .... 4,380 
Fort Worth ... 4,305 
Philadelphia 1,816 
EE cg eekéb tees 1,810 
New York & Jersey City. 8,367 
Oklahoma City® ......... 6,263 
Cincinnati : 3,480 
Denver 4,140 
St. Paul .. 13,028 
Milwaukee 3,759 
Total 1 30,858 
Chicago 
Kansas C ity 
Omaha enero 
East St. Louis. 


St. Joseph 
Sioux City .... 
Wichita 
Fort Worth 

Philadelphia 
Indianapolis 

New York & Jersey Cc ity. 
Oklahoma City ... 
Cincinnati 

Denver 

St. Paul 

Milwaukee 








353,852 
SHEEP. 
59, -_ 


Total 


Chicagot 

Kansas C ity 
Omaha oa ‘ 
East St. Louis. 
St. Joseph ..... 
Sioux City 
Wichita 
Fort Worth ... 
Philadelphia 

Indianapolis F 
New York & Jersey ‘c ity A 
Oklahoma City ... 
Cincinnati , 

Denver 

St. Paul .. 

Milwaukee . 





Total 
*Cattle 
*Not including directs. 


and calves. 


GEORGIA LIVESTOCK SALES 


Regular monthly livestock auctions 
will be held at Hogansville, Ga., under 
the auspices of the Hogansville-Troup 
County Livestock Association, begin- 
ning March 7. The regular sales will 
be held on the first Tuesday of each 
month for beef cattle, cows, hogs and 
small stock. J. R. Hines, of Hogans- 
ville, is president of the association. 
Both federal and state agencies will 
cooperate in establishing the sales. 





MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


STEERS, carcass 


COWS, carcass 


BULLS, 


carcass 


VEAL, 


carcass 


LAMB, carcass 


MUTTON, 


carcass 


PORK CUTS, lbs. 


BEEF CUTS, Ibs 


CATTLE, head 


CALVES, head 
HOGS, 


head 


SHEEP, head 


WESTERN DRESSED MEATS. 





NEW YORK. PHILA. 
Week ending March 18, 1939.............. 7,441 2,586 
WL SII. Seeea ea s'5o40alese4sdacenee 7, 7864 2,159 
a re er ee 8,975 2,401 
Week ending March 18, 1939.............. 1,322 1,081 
ME ac wana teka head 64056 tenis 1,369 1,172 
BE: WORE SORT DOR akkcceneiccceves er 1,090 1,260 
Week ending March 18, 1939...... 170 387 
PP IR raisins daatnwawedee eae 274 510 
Same week year ago.............-- 297% 370 
Week ending March 18, 1939....... 13,525 1,492 
SPE ES os Kedcnvicbies se cenctscanees 8,708 1,207 
Same Week FORT QFO..<cccccvveces 10,441 2,380 
Week ending March 18, 1939.......... 36,289 16,927 
We IEE covabecnct-sewkessbe hanes ven 34,800 15,212 
BAUS WEE YORE AFG... cccvecocescveeces -. 83,655 15,658 
Week ending March 18, 1939....... 1,711 407 
TE EE, Fn ad kocebantevensasncceacas 8,159 493 
BGO WEEE: FORT GHG eons sdecwes.cd csiescees 1,637 675 
Week ending March 18, 1939....... s 1,375,249 399,824 
EEE, cn: s-0 sn dctnenedeee denne ss . .2,047,144 373,494 
Bae WES FOR BOG. ccccscvseecedses ....1,761,620 375,668 
Week ending March 18, 1939....... 321,142 
BP. NEUE oyeewecccsmewees oi 394,011 
5B ee eee eee . - 426,241 

LOCAL SLAUGHTERS. 

Week ending March 18, 1939.............. 8,368 1,978 
Week PEGVIOUS oc cccccccccccececee.s 8,937 2,000 
Same week year ago............-+-- 8,367 1,816 
Week ending March 18, 1939.............. 11,958 2,65 
WO POOVIGED occ cccvccweccceeseccese ; 12,184 2,458 
Game Week YOO AGO... cccececvecssee 2,231 
Week ending March 18, 1939. 15,360 
IED 5ca0sanwareweeseoss 17,688 
Same week year ago............- 13,707 
Week ending March 18, 1939... 2,756 
Week previous .......... eeeween en 2,651 
Same week year ago.........-.-- 3,776 





BOSTON. 
2,396 
2,385 

2,558 
2,652 
2,570 
2,421 
35 

22 

43 
631 
573 
693 
16,638 
14,592 
13,795 
392 
609 
830 

325,198 

266,408 

213,807 





Country dressed product at New York totaled 6,303 vend, 
2 lambs in addition to that shown above. 


veal, 13 hogs end 45 


ee -~ 


hen: none, 444 lambs. Previous week 6,110 





RECEIPTS AT CHIEF CENTERS 
Receipts for the week ended March 18, 


At 20 markets: 
Week ended Mar. 18.. 
Previous week = 

ae 
1937 psa 
1936 .. 


At 11 markets: 
Week ended Mar. 18.. 
Previous week ... 
1938 
1937 
1936 
1935 


At 7 markets: 


Week ended Mar. 18.. 


Previous week 
1988 ... ‘ 





1936 . 
1935 . 


Cattle. 


. 158,000 


152,000 


. 194,000 


188,000 
186,000 


Cattle. 
123,000 
106,000 
135 5, 000 

7,000 





12 
. 136,000 


113,000 





Hogs. 
323,000 
295,000 
298,000 
343,000 
337,000 





Hogs. 
213,000 
194,000 
193,000 
217,000 
234,000 
171,000 


Sheep. 
276,000 
282,000 
287,000 
269,000 
279,000 


Hogs. 
. 250,000 
237,000 


231, 04 


154, 0¢ 
183,04 
198, 01 


” 


- 274,000 
. 264, OL 


” 


»”0 
” 
w 





LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 
fresh meat prices, New York, during February, 1939: 


Live animal 
— es 
Chica 
Dollars pe : i00 Ib 


Feb., Jan., Fe 


1939. 1939 1938 : 
Steers— 
Choice 12.26 12.38 9.24 
Good ... 10.44 10.50 7.95 
Medium 8.76 8.47 7.02 
Lambs— 
Choice 9.18 9.16 7.72 
Good 8.75 8.78 7.20 
Medium 7.78 7.64 6.60 
Hogs— 
Good 8.10 7.61 8.78 


The National 


LIVESTOCK AT 67 MARKETS 
Movement during February, 1939. 





CATTLE, 
Local Ship- 

Receipts. slaughter. ments. 
oo eee 869,169 540,454 331,773 
Fob., 1006 ..... 892,322 577,789 313,027 
Feb., 5-yr. av... 935,677 599,193 326,615 

CALVES. 
Feb., 1939 .... 424,466 266,359 164,190 
Feb., 1988 .... 420,289 285,531 132,248 
Feb. 5-yr. av... 436,171 307,876 128,365 

HOGS. 
Feb., 1939 ... 1,970,563 1,398,026 566,390 
Web. 2008 <<... .1,962,151 1,331,581 625,876 
Feb. 5-yr. av.. 2,082,868 1,410,555 670,929 
SHEEP AND LAMBS. 

Pak... TURP nccesvenx 1,545,545 952,752 594,528 
oe eee 1,712,789 1,057,850 663 363 
POD. BPE. OV... c:00s0% 1,582,796 939,031 645,308 


U. S. INSPECTED HOG KILL 














bee A meat Composite retail At 8 points for the week ended 
price meat prices 
New York. New York. March 17: 

Dollars per 100 Ib Cents per pound. Week Cor. 
Feb., Jan., Feh., Feb., Jan., Feb., ended Prev. week, 
1929. 1939. 1938. 1939. 1939. 1938 Mar. 17. week. 1938. 
18,22 8.49 148 84.71 CCR 665s. ccoctaesecews 70,782 65,486 53,768 
ee as Kansas City, Kansas..... 23,320 20,904 16,517 
14.80 14.88 12.02 24.85 QUNENR 6550-60s0censwnoees 21,078 19,118 15,182 

St. Louis & East St. Louis 49,213 46,898 35,264 

Biens CRP ae csvssevscaese 6,2 5,752 
17.86 18.98 15.90 28.48 28.61 26.5 sloux City 16,267 15,75 10,004 
17.10 18.18 14.98 444 24°97 2° 73 BE, SOE iswscaceeeraes 9,903 8,551 8,779 
15.65 16.72 13.91 21.51 22.62 19.35 ee eer eee 32,211 29,086 21,116 
N. Y., Newark and J. C.. 44,3858 42,365 37,924 
17.00 16.49 18.41 23.91 23.32 24.22 WUE ies Kdeddinwsenunn 267,132 248,160 198,554 
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e Your Operating Guide to Better © 
“SAUSAGE and MEAT SPECIALTIES’’ 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This | 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- { 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air ; 
Conditioning— Manufacturing Operations— Cost Figuring—Sau- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- , 
ucts— Foreign Style Sausage—Head Cheese, Sowse, Jellied 3 
Products—Dry Sausage— Meat Loaves and Loaf Products—Meat | 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 


SAUSAGE and MEAT speciatties| THE NATIONAL PROVISIONER 


Price Postpaid, $5.00 37 West Van Buren Street Chicago, Illinois 





















































es: 
IT SELLS—FLAVORED WITH OUR |||||| F «©. ROGERS, INC. 


NINTH AND NOBLE STREETS 
What is more zestful and enjoy- CH j LI . PHILADELPHIA 


able than a good “‘Bowl of 
Chili.’ Provide your trade with B RO kh E R 
BRICK CHIL! POWDER PACKINGHOUSE 














This profitable, concentrated Quick Shipments From 
specialty is + pew of _ _ — PRODU cTs 
pelts: —"s in Powder 105 Hudson Street HARRY K. LAX, General Manager 
i New York Cit 
ib trick, repped hay oe eareneees Member of New York Produce Exchange 
i it i E. W. CARLBERG CO. e ° e 
ae Re geile pe Sed 215 Pershing Rd. and Philadelphia Commercial Exchange 
water. For Chili Con Carne, Kansas City, Mo. 
cooked pink beans are added. 
Include Brick Chili with your EBELING-COFFEE-HALL 








Our Chili Powders are used ex- 


tensively by I.A.M.P. Members. Also from Chicage AND KNIVES 


Formulas and Samples onrequest. or Los Angeles 


other sausage items. <a — GRINDER PLATES 
C-D 





TRADE MARK 
C. D. Reversible Plates, O. K. Knives with changeable 
d blades and C. D. TRIUMPH Knives with changeable 
r¢ cts PF nw ders . blades are used throughout the meat packing and 
K Special: X5: ' sx sausage manufacturing field. C. D. equipment lasts 

















ae longer, works better; plates will not crack, break or 
No. 1 Mexican: chip at cutting edges. Write the “Old Timer,’ Chas. 
r4 ? bili Pp \ST 50TH W. Dieckmann, for complete details and prices of C.D. 
nada eppers | NGELE and O. K. knives, plates, sausage linking gauges, 
SS: CS; as Ss ws stock feed worms, studs, etc. 


No. 1 Mexican: 





Fey. Mexican: Chicago, Ill. 520 N. Michigan Av 


cnt ~ |! THE SPECIALTY MFRS. SALES CO. | 
STANDARDIZED QUALITY 2021 Grace Street Chicago, Illinois | 


Page 42 The National Provisioner—March 25, 1939 | 




















Land Vout 





_ 
Meat Packing 25 Years Ago 
(From The National Provisioner, Mar. 28, 1914.) 
Federal meat inspection service ruled 
that carcasses of bovine animals over 
12 months of age shall be designated as 
beef and not veal or calves. 


Meat packers opposed a proposal of 
the ICC to allow railroads to make a 
charge of approximately $2 per car for 
spotting or switching on to private 
tracks. 

Swift & Company broke all shipping 
records when it sent a quantity of hams 
to Hefner Grocery Co., St. Petersburg, 
Fla., via air boat express from Tampa, 
Fla., the distance of 25 miles being 
covered in only about 17% minutes. 


Imports of only 8,497 quarters fresh 
beef and none of lamb and mutton were 
received at New York during the week 
ended March 21. 

Plankinton Packing Co., Milwaukee, 
had a 3-ton truck which had covered 
21,000 miles and averaged 6,800 miles 
to a set of tires. 

Harry D. Oppenheimer announced 
the severance of his previous connec- 
tion in the casing industry and his en- 
trance into the casing business for 
himself. 

First direct shipment to New York 
of meat from Australia was sent from 
Brisbane and consisted of 8,000 quarters 
of frozen beef and 160 quarters of veal. 
Sydney S. Marshall, manager of Booth 
& Co., San Francisco firm handling 
much of the Australian meat on the 
Pacific Coast, said that prices of this 
meat were reaching a point that prac- 
tically absorbed the tariff previously 


OH rcROWN MEALS 


imposed to hinder importation of meat. 

Swift & Company planned the erec- 
tion of a 2-story branch house at Nash- 
ville, Tenn. 


Meat Packing 40 Years Ago 


(From The National Provisioner, Mar. 25, 1899.) 


New provision rules of the Chicago 
Board of Trade were unanimously 
adopted, effective January 1, 1900. They 
provided for making mess pork through- 
out the year, fully cured and placed in 
cold storage, and the dating and brand- 
ing of mess pork and lard. They also 
classified short rib sides weighing over 
80 lbs. as not being. regular delivery, 
with a discount of 5c to 10¢ on de- 
liveries of 70 lbs. and 80 lbs. 

Schwarzschild & Sulzberger Co. 
awarded the contract for erection of 
an additional plant at Kansas City, 
which greatly increased the firm’s pro- 
ductive capacity. The company also 
had plans for erection of a plant at 
Chicago to cost over one million dollars. 

Hammond Packing Co., which had 
been operating the old Moran plant at 
St. Joseph, Mo., decided to locate in 
that city. 


MODERN AND COMPACT 


One view of the plant of Kohrs Packing 

Co., Davenport, Ia., where not only all 

packinghouse operations are carried on, 

but a cold storage business as well. The 

company generates its own power and the 

big smokestack makes the Kohrs name 
visible at.long distances. 
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Chicago News of Today 


President Robert H. Cabell, Armour 
and Company, expressed encouragement 
at the outlook for the meat packing in- 
dustry this year in a recent statement. 
Mr. Cabell said that the packer fiscal 
year to date had been marked by sub- 
stantially improved tonnage figures and 
net results were better than in the cor- 
responding period of the previous fiscal 
year. 

E. E. Brice, vice president Riverdale 
Produce Co., Chicago, has returned 
from a combined business and pleasure 
trip in Caribbean waters. 

Lewis 
passed 


President James Arrington, 
Packing Co., Omaha, Neb., 
through Chicago Thursday. 


L. Van Hessen, of S. Van Hessen & Zoon, 
well known importers of Rotterdam, 
Holland, was a visitor in Chicago this 
week. Mr. and Mrs. Van Hessen have 
been some time in the United States on 
a combination pleasure and business 
trip. From Chicago they will go to the 
West Coast and then return to Holland. 

Edward D. Schultz, vice president, 
Schultz Sausage & Provision Co., has 
just returned from a month’s vacation 
in Florida. 

Death of George W. Chandler, retired 
hog buyer for Morris & Co. and Armour 
and Company, occurred on March 15, at 
his home in Chicago. 

Among Chicago visitors during the 
past week was H. W. Farr of Greeley, 
Colo. Mr. Farr is a director of the Na- 


tional Live Stock and Meat Board. 


A. F. Gollnick, Brisbane, Australia, ac- 
companied by Mrs. Gollnick and their 5- 
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Make YOUR Container say QUALITY 


Arrractive, colorful lithographed cans certainly create an impression of 
quality. Today, neither the dealer nor the consumer wants merchandise of any 
kind that is not packed in an attractive container. 
served packers with lithographed cans for every requirement. 
personal service is ready to assist you in making your present can more beau- 
tiful ... more attractive for the purchaser. Write for information. 


For years Heekin has 
Today Heekin 








THE HEEKIN CAN CO—CINCINNATI, OHIO 
























—— 


CURING TABLETS 


“If you can count—you can’t go wrong.” 
New, fast-dissolving tablets for curing 
meat . . . just another of STANGE’S 
exclusive products! No chance for 
. . you simply count. One tablet 
to every 50 pounds of meat. Write for 
samples. 


Ws. J. STANGE Co. 


2536-40 W. MONROE ST., CHICAGO 


Western Branches: 923 E. 3rd St., Los Angefes, 1250 
S St., San F In Canada: J. H. Stafford 
Industries, Ltd., 24 Hayter St., Toronto, Ont. 


error. 








ONE-DAY DELIVERY 


Last call for EASTER Stockinettes! CAHN’S 
complete stock is ready for immediate shipment 
. with guaranteed 24-hour delivery to any 
point east of the Rockies. 
WIRE YOUR ORDER AT ONCE! 


te hoaber= 


222 WEST ADAMS ST., CHICAGO, ILLINOIS 
Selling Agent: THE ADLER COMPANY, CINCINNATI 
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The 


Salesman 
Who’s Welcome 


is the man who can and does contribute IDEAS to 
his customers. If you give retailers concrete sugges- 
tions on how to make more money, you in turn will 
profit more. 

“MEAT RETAILING” by A. C. Schueren, is a gold- 
mine of ideas. It is the only textbook of its kind, and 
its 850 pages devoted to meat retailing problems pro- 
vide ammunition for scores of calls on each of your 
retail accounts. 


ORDER NOW! $ 7 PLUS 25c POSTAGE 


THE NATIONAL PROVISIONER 


407 S. Dearborn St. Chicago, Ill. 


Use NEVERFAIL 


“The Man You Know” THE PERFECT CURE 


for making the 
best in Sausage, 
Hams and Bacon 


Canadian Sales Office: 159 Bay St., Toronto 


H. 










J. MAYER & SONS CO. 


819.2 A and A 


ADIAN PLANT WIN 
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year-old son, is visiting in the United 
States with Chicago as headquarters. 
Mr. Gollnick is associated with Swift 
Australian. 

Back from Florida this week came 
George W. Martin, Chicago manager for 
John Morrell & Co., accompanied by his 
family. 

P. O. Wilson, Chicago, has been named 
secretary-treasurer of the National Live 
Stock Marketing Association. E. A. 
Beamer, Blissfield, Mich., was elected 
president and B. B. Brumley, of 
McComb, O., vice president. 

Vv. H. Munnecke, vice president, P. 
Brennan Co., Chicago, is visiting in Cali- 
fornia until April 1. 

Nuckolls Packing Co., Pueblo, Col., is 
taking delivery on a White tractor and 
Fruehauf trailer which will stop in Chi- 
cago on its way from Detroit to Pueblo 
and pick up a load of H. P. Smith Paper 
Company’s “Sta-Tuf” for use at the 
Pueblo plant. 


New York News Notes 


As an expression of appreciation for 
his many kindnesses to them, the Chas. 
Schumacher Family Association, whose 
membership includes relatives, close 
friends and business associates, tendered 
a dinner to Charles Schumacher and 
Mrs. Schumacher on March 12, at the 
Central Plaza, in honor of their fiftieth 
wedding anniversary. The festivities, 
which included music and entertain- 
ment, were preceded by a “golden wed- 
ding” ceremony with the presentation 
of an inscribed gold platter and vase. 
Shortly after coming to this country 
with his bride in 1890, Charley Schu- 
macher secured employment at the old 
S & S plant in New York. Later, he 
established his own business, the Man- 
hattan City Dressed Beef Company, 
which he operated until 1924, when he 
sold his interest to Wilson & Co. and 
joined that organization as an execu- 
tive in New York. 

Stephen D. Collins, well known in 
meat packing and sausage manufactur- 
ing circles, and most recently Eastern 
manager of Identification, Inc., Chicago, 
is now connected with Adolf Gobel, Inc., 
as manager of the company’s New York 
plant. 

M. S. Abraham, New York packing- 
house broker, and Louis Zelzenick of the 
Bronx Meat Co. are spending several 
days at the plant of Abraham Bros. 
Packing Co., Memphis, Tenn., which 
company Mr. Abraham represents in 
the New York territory. Another 
visitor at Memphis will be Max Kraus of 
M. Kraus & Son, New York, who will 
also inspect the Abraham plant and 
the type of cattle being slaughtered 
there. 

George E. Mitchell, district manager, 
Swift & Company, New York, is motor- 
ing with Mrs. Mitchell to Florida, where 
they will spend an early spring vaca- 
tion. 

Allan McKenzie, chief engineer, Wil- 
son & Co., Chicago, was a visitor to 
New York last week. 








Countrywide News Notes 


Appointment of Jack E. Baldwin as 
assistant general sales manager of pack- 
ers’ can sales, Con- 
tinental Can Co., 
has been announced 
by F. Gladden 
Searle, vice presi- 
dent in charge of 
sales. Mr. Baldwin, 
well known in New 
York State and 
New England can- 
ning circles, has 
been _ associated 
with the Continen- 
tal Can Co. for 20 
years, during the 
last five of which 
he served as sales 
manager of the Syr- 
acuse district. In his new capacity, he 
will be located at the company’s head 
offices, 100 East 42nd st., New York 
City. 

Among members of the packing con- 
tingent who have been enjoying winter 
vacation attractions of Florida are Carl 
Fischer, vice president Henry Fischer 
Packing Co., Louisville, Ky., and Mrs. 
Fischer. 

Meat dealers of San Diego, Calif., 
were recently addressed by P. E. Tovrea, 
president of Tovrea Packing Co., Phoe- 
nix, Ariz., and director of the Institute 
of American Meat Packers. Mr. Tovrea 
stated that for 18 of the past 20 years 
the meat business has had the greatest 
income of any single industry, and de- 
scribed promotion plans to increase meat 
consumption. 


Frederick Patek, 74 years of age, part- 


J. E. BALDWIN 


ner in the firm of Petew & Ecklon, 
wholesale meat dealers of San Fran- 
cisco, Calif., died recently in that city 
after a prolonged illness. 


W. A. Wilson, Canadian animal prod- 
ucts trade commissioner in London, died 
in that city on March 15. Mr. Wilson 
was one of the most widely known Cana- 
dians connected with the export busi- 
ness. Under an arrangement between 
the Canadian government and export 
officials, he checked shipments of meat 
and produce to the United Kingdom, ad- 
vised whether or not they could have 
been improved, reported what purchas- 
ers thought of them and thus built up 
the position of these products in the 
British market. He also made tours of 
Canada and consulted with exporters as 
to the needs of the U. K. market. 

Death of Herman Stahler, treasurer 
of the Lackawanna Beef Co., Scranton, 
Pa., occurred on March 12 at a Scranton 
hospital. Mr. Stahler, 48 years old, had 
been a patient at the hospital about a 
week. 

H. C. Kuhner, president Kuhner Pack- 
ing Co., Muncie, Ind., recently returned 
from an extended cruise. 


Charles. Roth, president of the Inter- 
state Sales Co., Cincinnati, O., dealers in 
packinghouse products, suffered minor 
injuries as the result of an automobile 
accident in Cincinnati on March 22. Mr. 
Roth, who is 72 years old, formerly 
headed the Roth Packing Co. and has 
been active in civic affairs, serving twice 
as county treasurer and once refusing 
nomination for mayor of Cincinnati. 

Clarence Keehn, vice president Kingan 
& Co., Indianapolis, Ind., has returned 
to his duties following a recent illness. 





320 YEARS OF SERVICE WITH ONE PACKER 


The eight men shown above have each served 40 years or more with Swift & Company. 

At present, all are located at the South St. Paul plant of the company. In the back 

row, left to right, are Frank Hummell, George Karnstedt, R. B. Deering and J. H. 

Blanford. Left to right in the front row are H. C. Becker, Chas. Lenz, N. D. Purves 

and W. B. Soliday. This is only one of many groups of men at Swift plants with sim- 
ilar periods of service. 
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RETAIL MEAT PRICES 


P Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 


o © o 
a a 8 8 8 A 
$68 58 se so ss er 
£5 25 25 28 25 25 
Beef: BA BS me mS me me 
Porterhouse steak .... .44 .88 .46 .43 .40 .40 
Sirloin steak ......... 88 .33 .39 .38 .33 .35 
Round steak ......... 88 .32 .36 .34 .29 .32 
Rib roast, Ist 6 cuts.. .31 .28 .31 .31 .29 .29 
SEED ccvcestsive's 24 .22 .2 .24 .21 .22 
Plate beef ..... cooee oe che cae oe ole | 
Lamb: 
DD hb idcentncdwn be 27 .25 .26 


27 .24 .26 
As a 


Loin chops... ....... .39 .35 .38 ‘37.39 
Rib chops cocee 8 28 80 88 .83 34 
GRUNGE ccccccccevecon oe Cae ome ae ae ane 
Pork: 
Chops, center cuts.... .34 .31 .33 .32 .30 .82 
Bacon, stripe ........ 34 .36 .36 .31 .34 .36 
Bacon, sliced ........ -37 .40 .41 .387 .40 «41 
Hams, whole . -- 20 2 81 2 2 
Picnics, smoked .. oan ee an ae Om le 
NE sqecus cocccccce oh ohD cAD chk 1B «IT 
Veal: 
Cutlets .... ccoces AA 4 CB AD HT 
Loin chops ..... sccce B08 080 Bt 86 .8B .82 
ED CROPS ccccccccccce ae ae OS SS WD CO 
Stewing (breast) .... .17 .18 .18 .17 .16 .15 


CHAINS’ FEBRUARY SALES UP 


An advance in sales during February 
over the corresponding month of 1938 
is shown by figures from four major 
chain grocery organizations. However, 
since January sales this year were be- 
low those of a year ago, cumulative 
figures for the first two months of the 
new year are below the like 1938 period. 
Comparative totals for the four chains 
are as follows: 


Feb., 1939 Feb., 1938 Per cent 
sales sales increase 

$51,582,842 $50,902,662 1.3 

2 mos. 1939 2 mos. 1938 Per cent 
sales sales decrease 

$99,995,882 $101,623,916 1.6 


NEWS OF THE RETAILERS 


Thorpe & Stoll meat market, Beloit, 
Wis., has been bought out by Herman 
Fredericks. 


Goodwill Quality Market, featuring 
meats and groceries, has opened in Ash- 
land, Wis., under proprietorship of Rich- 
ard E. Goodney and Aden T. Wilson. 

Ed Stratton and Leo Pierce have pur- 
chased The Little Store, Stevens Point, 
Wis., from Harry G. Lampman. 

Meat Market of Frank Wickett, jr., 
Canton, Minn., was recently damaged 
by fire. 

John L. Kraft now heads the meat 
department of the Neighborhood Mar- 
ket, Mt. Clemens, Mich. 

City Meat Market & Grocery, Junc- 
tion City, Wis., has recently undergone 
extensive remodeling. 

Charles Kinne has been selected as 
manager of the meat department of 
Marachowsky’s store in Berlin, Wis. 

Frank Wickett has reopened his meat 
market at Canton, Minn., which was re- 
cently destroyed by fire. 

Bizal meat and grocery market opened 
recently in Buhl, Minn. 


Square Deal Grocery, Redfield, S. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on March 23, 1939. 
Fresh Beef: 


CHICAGO. BOSTON. NEW YORK. PHILA. 

STEERS, Choice’: 

CE EN, tienccddengaeaneeell $17.50@19.00 Sit... ee $18.00@19.00 sg. eee eee 

DEEL, 100 nc<endecenetenen A eer ere 18.00@ 19.00 19.00@20.00 

COO-TOD TBS, 2... ccc cccccrcccece 17.50@19.00 $18.00@19.00 18.00@19.50 19.00@20.00 

DE Mh wsexcvstcerneneoeane 17.50@19.00 18. 119.00 18.00@19.50 wc ee eee eee 
STEERS, Good?: 

ER a re ee 15.50@17.50 wee eee eee 16.50@18.00 —s_... see aeee 

ee CS sa 16.50@ 18.00 17.00@19.00 

2. eee 15.50@17.50 16.00@ 18.00 16.50@18.50 17.00@19.00 

WP GE axckegescnesasanehees 15.50@17.50 16.00@ 18.00 16.50@18.50 = =—=—s ws se eee ees 
STEERS, Medium!: 

SA arene pO UU |) eee 15.50@ 16.50 16.00@17.00 

UES Gk. witercecdcaunaccreses 14.50@15.50 15.00@16.00 15.50@16.50 16.00@17.00 
STEERS, Common (Plain)?: 

GE SA aineecccdaressccuswne 14.00@ 14.50 14.50@15.00 14.50@15.50 =. cee nee 
COWS (all weights): 

NEED Sr cvicesccesvecieinasecess) | eehabinees | canienedbes  _,dedtewbeas- — jeeeeeel 

Nh eich a arab wna race ord 0 ese wae 12.00@13.00 13.00@ 14.00 13.50@14.50 14.00@14.50 

SE edauiide 3.06 6 ware aan . 11.50@12.00 12.50@13.00 12.50@13.50 13.00@ 14.00 

CN CUNO ccc ciccscccouas 11.00@11.50 12.00@12.50 12.00@12.50 12.00@ 13.00 


Fresh Veal and Calf: 
VEAL (all weights) ?: 









Choice . 15.00@16.50 16.00@ 17.00 16.50@18.00 17.00@18.00 
Good ... . 13.50@15.00 14.00@ 16.00 14.00@16.50 16.00@17.00 
IE, ska hha sap-a0'e sey dee ee 12.00@ 13.50 12.00@ 14.00 12.00@14.00 14.00@ 16.00 
Common (plain) .............+. 10.00@12.00 10.50@12.00 10.50@12.00 12.00@ 14.00 
CALF (all weights)? *: 
DEE Secebercatcctrecttcacakes eeReReNe  *00eeuuss  Gemeeeibewe Seenveatene 
DEE NeGboteecRececworeceaeeeee 13.00@ 14.00 pv eee ree 
DE “ascksdancwuescuadbapeee 12.00@13.00 ps SS er eee 
CY DED. cacacenescuares 11.50@12.00 pie oS) eer eer 
Fresh Lamb and Mutton: 
LAMB, Choice: 
cp SP rere. coer 17.00@18.00 18.00@19.00 18.00@19.00 19.00@ 20.00 
BEES, dasececaceevess - «++ 16.00@17.00 17.00@18.00 17.00@18.00 18.00@ 19.00 
IIE «habe nacowie meld Rak earner 15.00@16.00 15.50@17.00 15.50@17.00 17.00@18.00 
LAMB, Good: 
88 lbs. down 16.00@17.00 17.00@18.00 17.50@18.00 18.50@19.00 
39-45 Ibs. , aa - 15.00@16.00 16.00@17.00 16.50@17.50 17.50@18.50 
MG TA. occ ccces - 14.00@15.00 15.00@16.00 15.00@16.50 17.00@ 18.00 
LAMB, Medium: 
i os d ome saicleewners 14.00@15.00 15.00@ 16.50 16.00@17.50 16.50@18.00 


LAMB, Common (plain): 


BEE WORD. 6c cctcrcccccssscccue 13.00@ 14.00 14.50@ 16.00 15.00@16.00 sw. nee eee 
MUTTON (Ewe), 70 Ibs. down: 

Cees ike eb06<00.406onwee ee se 9.00@10.00 12.00@ 13.00 

DED Ceanchaterdecevccteans es 8.00@ 9.00 11.00@12.00  _........ 

Geememem CIRM) .ccccccccscce | Serer er re re 

Fresh Pork Cuts: ‘ 

LOINS: 

a SS rer rrr ore 17.00@18.00 18.50@19.00 18.00@ 19.00 18.50@ 19.50 

 . k.. Soe ove eeeceaen 16.50@17.50 18.00@19.00 18.00@18.50 18.50@19.50 

SP. .scdanaies ons pealaeseeinn 16.00@ 17.00 17.00@18.00 17.00@17.50 17.00@ 18.50 

Prrrrrerrrerrrre rrr re 14.00@15.00 15.50@17.00 15.50@16.00 16.00@17.00 
SHOULDERS, Skinned, N. Y. Style: 

SP BE eens ekebs coccccaveceus 12.50@13.00 13.50@ 14.50 13.50@ 14.50 
PICNICS: 

eM Kvestitinre ces dsececes 11.00@11.50 pS ry oe or 


BUTTS, Boston Style: 


4- 8 Ibe. ......- - 14.00@15.50 15.00@ 16.50 15.50@17.00 


SPARE RIBS: 
Half Sheets ... 


+ 11.50@12.50 


TRIMMINGS: 
Regular BOG B80 scsscvevce 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 
Chicago. * Includes sides at. Boston and Philadelphia. 











Dak., has added a new meat market, 
under the direction of H. E. Spencer. 

Gilbert Hirz has opened a meat mar- 
ket in the Hested grocery store, Ne- 
braska City, Neb. 

Ben Lawson will operate a meat mar- 
ket in Fort Dodge, Ia., at 1030 Central 
ave. 

Meat and grocery business of J. F. 
and Angela Bock, Moclips, Wash., has 
been purchased by Ernest Landi. 


Abbott & Wilbur have bought out the 
Farmers Meat Co., Wilbur, Wash. 

Fred Howitt has engaged in the meat 
business at 350 S. W. Yamhill, Port- 
land, Ore. 

Spiry & Jenner meat market, Java, 
S. Dak., was recently destroyed by fire. 

Viroqua Meat Co., Viroqua, Wis., has 
been purchased by John Arkulary from 
N. C. Noggle, former owner. Name has 
been changed to Consumer’s Food Store. 


The National Provisioner—March 26, 1938 

















TIME AND TEMPERATURE UNDER PERFECT CONTROL 





REG. U.S. PAT. OFF. 


RECORDING 7 CONTROLLING - INDICATING 
faim 71S tru me nts 


NAN TEMPERATURE - LIQUID LEVEL 
PRESSURE - FLOW - HUMIDITY 






Certified \ 






DUPLICATES ECONOMICAL PROCESSING CONDITIONS 


dyeers 
ae * emia 


Proper temperature control of meats during processing pre- 
vents excessive shrinkage, over-curing, over-scalding or 
under-scalding. It avoids excess temperature in dehairing 
machines, lard chillers, rendering tanks, sausage cookers, 
ham boilers and smokehouses. By maintaining proper con- 
ditions in every step, uniform color, size and taste is ob- 
tained in sausage, ham, bacon and other meat. » » » The best 
way to get uniform quality meats under economical process- 
ing conditions is with the Foxboro Elapsed Time-Tempera- 
ture Controller. It automatically controls the temperature at 
any desired point for any given period of time. A permanent 
record made during processing shows what took place—and 
when. It provides a reliable working formula for future 
guidance — and a protection against repeating unfavorable 
conditions. » » » You should investigate your meat process- 
ing methods. It may result in added economy or improved 
products. A Foxboro engineer will gladly help survey your 
plant. There will be no obligation. Write for full information. 


THE FOXBORO COMPANY 
148 Neponset Avenue, Foxboro, Mass., U.S.A. 
Branch Offices in 25 Principal Cities 
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WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
Prime native steers— 


ED a kédcxcueeS ewe 20 @20% 

600- 800 .++220 @20% 

DPE Nedéewrcvcndcaet 20 @21 
Good native steers— 

' 2. fare 17 @17™% 

600- 800 . -ee-1T7 @17% 

800-1000 ..... --17 @I17% 
Medium steers— 

400- 600 --14%@15 

600- 800 ..... 14%@15 

ee ee 14% @16 
Heifers, good, 400-600....16 @17 
Cows, 400-600 ........ --12 @13% 
Hind quarters, choice... . QA 
Fore quarters, choice..... @16% 

Beef Cuts 

Steer loins, prime........ unquoted 
Steer loins, No. 1........ @32 
Steer loins, No. 2........ @27 


Steer short loins, prime. . 
Steer short loins, No. 1.. @50 
Steer short loins, No. 2.. @3i 


Steer loin ends (hips).... @235 


unquoted 


Steer loin ends, No. 2.... @23 

ST GE acccucriecencss @20 

Cow short loins.... @21 

Cow loin ends (hips) @i9 

Steer ribs, prime.... ‘ waqueted 
Steer ribs, No. 1.... ° a2 


Steer ribs, No. 2... eRe @22 





Cow ribs, No. 2..... @l5 
Cow ribs, No. 3. ; @13% 
Steer rounds, prime . unquoted 
Steer rounds, No. 1 § 
Steer rounds, No. 2.... @17% 
Steer chucks, prime. . . unquoted 
Steer chucks, No. 1...... @16% 
Steer chucks, No. 2...... @15% 
Ce PEE Sevevecccence @15 
Cow chucks ..... @13% 
Steer plates .. @i2 
Medium plates. ears @9 
Driskets, We. 1.......... @i5 
Steer navel ends. . @10 
Cow navel ends.. @9 
Fore shanks ............. @10 
BT EE o.o:6-0 0000660 @ 7% 
Strip loins, No. 1, bnis ao 
Strip loins, No. 2........ @50 
Sirloin butts, No. 1...... @30 
Sirloin butts, No. 2...... @22 
Beef tenderloins, No. 1... @55 
Beef tenderloins, No. 2... @5o 
Rump butts ..... @ié6 
Flank steaks .. @20 
Shoulder clods @1jT% 
Hanging tenderloins ..... @ij 
Insides, green, 6@8 lbs... @18 
Outsides, green, 5@6 Ibs. @17% 
Knuckles, green, 5@6 Ibs. @17% 
Beef Products 
Brains (per Ib.).......... @iT7 
,_ ; @10 
TED: caveves @20 
Sweetbreads .... @ijz 
Ox-tail, per Ib.... @i2 
Fresh tripe, plain. @io 
Fresh tripe, H. C. @l1% 
BD es avceunes @20 
Kidneys, per Ib.... @10 
Veal 
Choice carcass .......... 16 @17 
Good carcass ... --14 @15 
Good saddles .... ..20 @21 
Good racks .... wa 13° @i4 
Medium racks .. , @li4 
Veal Products 
Brains, each . @10 
Sweetbreads .. @36 
Calf livers ... @55 
Lamb 
Choice lambs @lj 
Medium lambs @16 
Choice saddles @20 
Medium saddles @19 
Choice fores .... @l4 
Medium fores ...... @13 
Lamb fries, per Ib.... @3l 
Lamb tongues, per Ib. @i6 
Lamb kidneys, per Ib. @20 
Mutton 
Heavy sheep . an @s 
Light sheep ... @10 
Heavy saddles @i2 
Light saddles . @li4 
leavy fores @ 6 


Light fores ............. @i7 


Mutton legs .... @l4 
Mutton loins .. @10 
OO eae : @ 5 
Sheep tongues, per Ib.. @12% 
Sheep heads, each........ @10 


Page 48 


March 22, 1939. 


Cor. week, 


1938. 


15144@16 
151, @16 
151%4@16 


13% @14% 
13% @14%4 
13% @14% 


16 
14 
20 


10 


@13% 
@13% 
@13% 
@i4 

@l2 

@21% 
@11% 


@35 


@11 
@40 
@42 


@i7j 
@i6 
@20 
@19 
@l4 
@13 
@30 
@i5 
@20 


@10 


Fresh Pork and Pork Products 


Pork loins, 8@10 lbs. av. @18 
ee eee @13 
Skinned shoulders ....... @l4 
SED aeis-6:00:0:0:4 «eb @32 
Spare ribs ... @13 
Back fat ..... @ 8 
Oe ae @16 
Boneless butts, cellar 

i Se oksierrvaees @20 
BOE  kccdese- @10 
EE re eee @10 
ee @4 
SRT Ter @lil1 
Blade bones ..... @lil 
eS eae @ 4 
Kidneys, per Ib.......... @10 
EN givkined vee 600k eae 7 @10 
PE civanreeenseh eae @9 
De etiaae wp-beewa Daas @4 
CE nana Saad 316d 000884 @ 5 
Heads ..... a age. @ 6% 
oT @ 6% 
Clear bellies, 14@16 Ibs............... 
Clear bellies, 18@20 Ibs..............- 
Rib bellies, 25@30 Ibs...............- 
Fat backs, 10@12 ae ner 
ee ee Go oc vsccacesvese 
Regular plates EN Se er ree 
SOME WEEE cscccccvcecccccsvcveceeene 


@ 
@ 
@ 
@ 


= 


@ 
@ 


SISanoe 
BRKKRRES 


WHOLESALE SMOKED MEATS 


Fancy reg. hams, 14@16 lbs., parchment 
paper 
Fancy skd. hams, 14@16 Ibs., parchment 
POREE cccccecccccccgscccscccecosceces 22: 
Standard reg. hams, 14@16 lbs., an 20 
Picnics, 4@8 Ibs., short shank, plain.. 
Picnics, 4@8 Ibs., long shank, plain.. 
Fancy bacon, 6@S8 lbs., pare hment paper. 2 


So eeerrecererececcesccecesesees 214% @22 


@23 
@21% 


Mid 


Standard bacon, 6@8 lbs., plain......... 19 $5 
No. 1 beef sets, smoked 

Insides, 8@12 lbs... ... 2... - eee eeeees 35 6 

Outeides, SG@O Ibs......ccccccccccces 33144@34% 

Knuckles, 5@9 Ibs............-0+++++ 32 33 
Cooked hams, choice, skin on, fatted.... 35 
Cooked hams, choice, skinless, fatted.... 36 
Cooked picnics, skin on, fatted......... D27% 
Cooked picnics, skinned, fatted......... @28% 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces 

100-125 pieces 

Bean pork 

Brisket pork .. 


Wee Beet, BIG Wee ccccsccssssecccces 
Lamb tongue, short cut, 200-Ib. bbl........ 
Regular tripe, 200-Ib. bbl................. 
Honeycomb tripe, 200-Ib. bbl.............. 
Pocket honeycomb tripe, 200. | Ses 


SAUSAGE MATERIALS 


(Packed basis.) 


Regular pork trimmings................ 8 
Special lean pork trimmings 85%....... 
Extra lean pork trimmings 95%........ 17 
Pork cheek meat (trimmed)............ 11 
i RRA er eee 
PE EEE cercevectcabeeeveneewesecer 8 


Native boneless bull meat (heavy) 
MRARE MORE .cccccccccsccces 
Boneless chucks . 
Beef trimmings 
Beef cheeks (trimmed)................. 
Dressed canners, 350 Ibs. 














eS 13%,@ 13% 
-10144@10% 
@10 


i eee 10% @10% 


Dressed cutter cows, 400 Ibs. and aes .10% @10% 
Dr. bologna bulls, 600 Ibs. and up. -105% q@i1 
Pork tongues, canner trim, S. P......... @l12 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton........... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked........ 
Frankfurters, in sheep casings...... ea 
Frankfurters, in hog casings......... we 
Bologna in beef bungs, choice.......... 
Bologna in beef middles, choice..... 
Liver sausage in beef rounds...... éa 
Liver sausage in hog bungs............. 
Smoked liver sausage in hog bungs...... 
Blea CHEERS 2. cccccccccccsccsccccssescs 
New England luncheon specialty........ 
Minced luncheon specialty, choice....... 
Tongue sausage 
Blood sausage 
BOD ccwcccoccecveccsccverccessscesenes 
Polish sausage 





@none 
18 


@17 
@22% 





DRY SAUSAGE 





















Cervelat, choice, in hog bungs......... @40 

BEEN GENCE oicccccccesiccccetes @21% 
ED unGulwneteeulawnsdeciccneded eda @29% 
I ‘Lhcccdlewecness eeeewssicededces @29% 

MIS a 6. ag ow olan Sale biaie 40h @35 
Milano, salami, choice in hog bungs.... @36 
B. C, salami, new condition...... eecales @21% 
Frisses, choice, in hog middles.. = @35 
Genoa style salami, choice............. @42 
EY al wee eaieWie kh RaW sec ebe eee oe-<s @33 
Mortadella, new condition.............. @23 
Ee BRS Een ere ee @45 
J, 2 Se @35 
WE TD awe ee stances eeceunbanseee @38 

LARD 
Prime steam, cash, Bd. Trade...... @ 6.35n 
Prime steam, loose, Bd. Trade..... @ 5.75n 
Refined lard, tierces, f.o.b. Chgo... @ 8.00 
Kettle rend., tierces, f.o.b. Chgo... @ 8.87% 
Leaf, kettle rendered, tierces, 

f.0.b. GRD sb. cdtaenssesertw esos @ 9.42% 
Neutral, tierces, f.o.b. Chicago..... @ 8.87% 
Shortening, tierces, c.a.f............. @ 9.50 

OLEO OIL AND STEARINE 
Extra oleo oil (in tierces)............... @ 7 
Pe a Mic cwevece ds seeeceteus @ 7% 
Prime oleo” Re re ee @ 6% 

TALLOWS AND GREASES 

(Loose, basis Chicago.) 
Maible tallow, 196 Acid. ...csswcccccccess @ 5% 
Prime packers tallow, 3-4% acid........ @ 5% 
SPOCIRE TREN ccccccecvccccvcessecccce @ 5% 
es es BE Gv wcccesscccssece @ 5% 
Choice white grease, all hog @ 5% 
A-White grease, 4% acid..............-. @ 5% 
B-White grease, maximum buies acid..... @ 5% 
Yellow grease, 16-20 f.f.a He eae eee @ 4% 
Fe eee 4%@ 4% 
ANIMAL OILS 
Per Ib. 
Prime edible lard oil...........6.--..0000s - 9% 
ISS ee 9% 
Prime lard oil—inedible.................... 9 
WOEOER We G, TRG Ob. ccc ccccccccccccsons 8% 
nea og cmendcin eh oede vale Saunt 8% 
Seer rrr rer ee BY 
Spec. No. 1 lard oil... SdatpeertacuNreaeus 8% 
No. 1 lard oil... 8% 
No. 2 lard oil. 8 
Acidless tallow oil 8 
gk OR ee ee 14% 
<< kk er rrr ti 11 
Prime neatsfoot oil. 8% 
Extra neatsfoot oil. Bly 
No. 1 neatsfoot oil 8% 
VEGETABLE OILS 
Crude cottonseed oil, in tanks, f.o.b. 

Valley points, prompt................ 5h54@ 5% 
White deodorized, in bbls., f.o.b. Chgo... 8 8% 
Yellow, deodorized ........ccccceceeess 84 
Soap stock, 50% f.f.a., f.o.b. mills..... 1% 
Beeweee 6s, £.6.0. BBs dcscccccccsess 5 
Corn oil, in tanks, f.o.b. mills......... 6 
Coconut oil, sellers’ tanks, f.o.b. coast 3 
Refined in bbls., f.o.b. Chicago......... ) 8 

OLEOMARGARINE 
F. 0. B. Chicago. 
White domestic vegetable margarine.... @14% 
White animal fat margarine, in 1 Ib. 

ee ee @l4 
Water churned pastry.......ccccccccecs @10% 
Pe SE We 6 ooccccecevccvcees @11% 
WEES BEE MOPITINGs cc ccccctcccccocse @ 8% 


(Continued on page 50.) 


PURE VINEGARS 
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Philadelphia Scrapple a Specialty 


ohnJ.Felin&Co., inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 














s HYGRADE’S SELL 








THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Ear! McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 




















GEO. H. JACKLE> 


] 
| 
Broker 

Offerings Wanted of: 





Tankage, Blood, Bones, Cracklings, Hoofs 


| 
| 405 Lexington Ave. New York City 








HONEY BRAND 


Hams - Bacon 


Dried Beef Hse 
DOMINATES 


HYGRADE’S 


Original West 
Virginia Cured Ham 


Ready ide) Serve CONSULT US BEFORE 
YOU BUY OR 


Frankfurters in 


; » 
Natural Casings 


Domestic and Foreign 


HYGRADE’S Connections 


Beef - Veal Invited! 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 














Reprints of Articles on 
Efficiency in the Meat Plant, Operating Costs 
and Accounting Methods, Published in 
THE NATIONAL PROVISIONER 


may solve the problems that are vexing you. 
Write today for list and prices. 























» —SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEALe SHORTENING e PORKe HAM 
e VEGETABLE OlLe 
—=THE WM. SCHLUDERBERG - T. J. KURDLE CO.—= 
MAIN OFFICE - PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. D. RICHMOND, VA. 
458-11th ST., S. W. a 22 NORTH 17th ST. 


N.Y PHILADELPHIA, P. ROANOKE, VA. 





HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


> > Representatives: 
a k's William G. Joyce 
yy Boston, Mass. 


NEW YORK 
OFFICE 


410 W. 14th Street * 


F. C. Rogers, Inc. 




















NEW YORK, N. Y. A. 
408 WEST 14thSTREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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Chicago Markets 


(Continued from page 48.) 








CURING MATERIALS 





Cwt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-lb. bbls., delivered.............+++- $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined proses. PeeraWwascebewscsneee 6.90 
Small crystals ....... ; 7.90 
Medium crystals a - 8.25 
Large crystals Kvdgeatgenvewneeeececvoree 8.65 
Dbl. rfd. gran. nitrate of soda 3.75 





Salt, per ton, in minimum car of 80,000 lbs. 





only, f.o.b. Chicago, per ten: 

Granulated 

Medium, 

Rock 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @2.88 
Second sugar, 90 basis............-+0+05 None 

Standard gran., f.o.b. refiners (2%) @4.50 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 2%......... @4.10 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%......... @4.00 
Dextrose, in car lots, per cwt. (in cotton 

DED co desecetecsGhuseeeereecseeene @3.64 

ee PD Bic cececevecceusncareces @3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 






Domestic rounds, 180 pack........ .16 
Domestic rounds, 140 pack........ -29 
Export rounds, wide............... @.40 
Export rounds, medium............ @.25 
Export rounds, narrow............ .85 
Dy. a6 66 cceseceewnven .05 
No. 2 weasands........... ber 
-09 
Middles, regular cee eeeresrercenes @.30 
Middles, select, wide, 2@2% in... @.40 
Middles, select, extra wide, 2% in. 
GF BIO ccnccdcoccessceccessess @.65 
Dried bladders: 
Be Bs Wy BR vc ccccecccsecees 65 
ES ieee vcennesscwcnsce -50 
Se Ws WE: Dieccceccccccceseess .35 
S55 ee OS een -25 
Hog casings: 
Warrew, Per 100 FES... ccccccccces ae 
Narrow, special, per 100 yds.......... 1.95 
PEs DEED cccccccccescscs eee Je 
ac cecececeseedecenbe 1.15 
., SS 2 ee 1.05 
Extra wide, per 100 yds.............. 15 
Gite voen ence es we eeanwae -20 
Larme prime DUMGS........ccecccccccs 15 
Medium prime bungs................. .08 
No cele seccuseksenens .04 
ie coe aya da gaan ewe at 18 
NE SiG b Ke wRbKKcetasecetatceee -09 


SPICES 


original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per lb. 


(Basis Chicago, 


NG oc keecncncwenesees 16 17% 
TT Ge ae otis oo a A aegis 16% 18% 
OS eae ee 19% 
EE nae ate s.dahére-cae-aeee eae “ec 19 
NE errr 28 32 
PEE” Xb5.c be deuisaneedniecnane 18 21 
Zanzibar ...... Peetinneuaeen ees 20 23 
GG, WIDE oo cc vcweveeveese 14 15% 
African ... RR IR ae 7 9% 
Mace, Fancy Banda................ 60 65 
Se 53 58 
ie ae Oe ae ie Is wens cceccese oe 54 
Mustard Flour, Fancy.............. ae 22 
Dh EF RiasOrkdbeeagn es <ccobeseewe pa 15 
Nutmeg, Fancy Banda............. as 25 
ES ee 21 
ees Ae Serre ws 16% 
Paprika, nies ee SG aa 40 
Pepina Sweet ee seyoer evecade oe. #s 26% 
Pimiexo (220-Ib. bbls. 27% 


Pepper, Cayenne 
Red Pepper, No. 1.. 
Pepper, Black Aleppy 





Black Lampong ..... 6 7% 
Black Tellicherry .... 10 11 
White Java Muntok.............. 9% 11% 
NOD ove vccccvecceses 9 11 
WE PED 60 csesr0setiascres 10% 
Ground. 


0) 
Whole. Sausage. 


pieeecy es 9% 11% 


Caraway Seed . ° 
French conaces an 20 


Celery Seed, 


Cominos Seed ............ 11% 14 
Coriander Morocco Bleached. .... ; 8 
Coriander Morocco Natural No. 1.... 6% "8% 
Mustard Seed, Dutch Yellow...... . 9% 12% 
American ....... ; cess 7% 10% 
Marjoram, French . “ie — 22 
a a 16 
Sage, Dalmatian, Fancy ‘ oa 8% 10% 
rere 7™ 9% 
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Steers, good, 1088-1190-lb om =e 11.50 
Cows, medium 75@ 6.50 
Cows, common 5. 00@ 5.50 
Bulls, medium 6.50@ 7.75 
Vealers, good and choice............. $10.00@13.00 
VORIOGO, MOGIGEE «oc ccc ccc cccccccncce 8.50@ 9.50 
WOR: GINS ove ccescccavdecnecs 6.50@ 7.00 
Hogs, good to choice, 192-Ib.......... BS @ 7.95 
Lambs, medium and good............ $ @ 8.50 
CN SED ceca cdcedenene ae seeeis @ 5.50 
City Dressed. 
Choice, native, heavy..........++++++ 2-22 @23 
Choice, native, light............-.-++00+ 21 @22 
Native, common to REE ILE 18 @20 
* Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19 @22 
Native choice yearlings, 440@600 lbs....19 @20 
Good to choice heifers..............+0+. 17 @18 
Good to Choice COW®M, .<.......cccccsccce 15 @16 
Common to fair cow8..........-.+..6005 13 @l1 
Freeh Beleges BWI... .scccccccccccccce 12%@13% 
Western. City. 
2 2 26 @28 
22 @24 23 @24 
19 @21 21 @22 
40 @48 44 @50 
30 @40 36 @42 
24 25 30 es 
224% @24 23 25 
2 22 21 oom 
@lj 17 18 
@i6 16 @17 
@15 15 @16 
@i7 @18 
@16 @l 
@15 @16 
City dressed bolognas................++. 14 @l5 
Rolls, reg. 6@8 Ibs. av................ 23 @25 
Rolls. a. ca cece ecingeeee 18 @20 
Tenderloins, 4@6 Ibs. av............... 50 @60 
Tenderloins, 5@6 Ibs. av............... 50 @60 
BROUTESP CLOGS cccccccccccccccccccccces 16 @I18 
PE cxdordee nen’ Orhecbereneueendsaee 15% @16% 
Se re eae re 14% @154, 
COE oo. nincticds dec dheeedusevewenes 138% @14% 
Spring lambs, good.............. one 218% 
Spring lambs, good to medium.......... 16 
Spring lambs, medium.............. coe iseoied 
ENE ERAS paces wanes 10 @12 
PNG: BRUNE ccccqceeeenceceeukceons - 8 @10 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 
head on; leaf fat in).............. $11.50@12.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs..18 @19 
Shouders, Western, 10@12 lbs. av....... 14 @15 
Butts, regular, Western...........scece 16 @17 
Hams, Western, fresh, 10@12 lbs. av...19 yoo 
Picnics, West., fresh, 6@8 lbs. av...... 13%@14% 
Pork trimmings, extra lean............. 19%, @21 
Pork trimmings, regular — a 10% 11% 
CD 6:0:0:6:0:0:6:4:00n rhe eDheetsreasicces 13%,@14 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 


SMOKED MEATS 


8@10 Ibs. av. 


@38 
@39 


Regular hams, 24144@25 





Regular hams, 10@12 Ibs. av. ---24 @2 
Regular hams, 12@14 lbs. av........... 23 @24 
Skinned hams, 10@12 Ibs. av.. ; -2444@25 
Skinned hams, 12@14 lbs. av...........24 @25 
Skinned hams, 16@18 Ibs. av. : -23 @24 
Skinned hams, 18@20 Ibs. av. coccccam ae 
Picnics, 4@6 Ibs. av oa -17%@18 
Picnics, 6@8 lbs. av jaye tH 
City pickled bellies, 8@12 Ibs. av.. @22 
Bacon, boneless, Western........ = @23 
Bacon, boneless, city..... maweSiese-e ..23 @24 
Rollettes, 8@10 Ibs. av. -21 @22 
Beef tongue, light... va . @23 
Beef tongue, heavy. . @2 


FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, Lc. trimmed.... 28¢ a pound 
a a Serr 30¢ a pound 
Sweetbreads, veal .......... 70c a pair 
OE Meese rs cescscccnpeveese 12c a pound 
Mutton — = 4c each 
Livers, beef ......... 29¢ a pound 
Oxtails .. l4ec a pound 
Beef hanging tenders... amnaeee .... 80¢ a pound 
LOmd EFESS ccccccccceveccecvecescess 12¢c a pair 
BUTCHERS' FAT 

> eer $1.50 per cwt. 
| SA errr 2.25 per ewt. 
BE MEE wnat nsw eccvcescceseetien® 3.25 per cwt. 
Ine@ible Suet .....ccccccccccvcccccce 2.75 per cwt. 


GREEN CALFSKINS 


5-9 91%4-12% 12%4-14 14-18 18 up 


Prime No. 1 veals...15 2.10 2.25 2.30 2.45 
Prime No. 2 veals...14 1.90 2.05 210 2.15 
Buttermilk No. 1....12 1.80 195 2.00. .... 
Buttermilk No. 2....11 1.65 1.80 1.85 sie 
Branded gruby ...... 7 80 1.00 1.05 1.10 
Number 3 .........- 7 80 1.00 1.05 1.10 
BONES AND HOOFS | 

er ton 
ael'a basis. 
Round shins, BERVY 2... .sccsccccccccvceccece $62.50 
DE igihiesntcvebonntateieseuee 55.00 
Pint GRRE, BOG ccc cc cccctcccseececccrcece 52.50 
BE  es4.00-eseeeanibegetsn taeda’ 47.50 
Hce8S, WRIGE ccccccccvcccccccccscceccceesse 75.00 
black and white striped............. 40.00 





PRODUCE MARKETS 


BUTTER. 
Chicago. New York. 
Creamery (92 score)..... @24%4 24% @25 
Creamery (90-91 score) ...23%@24 @24% 


Creamery firsts (88-89) ...22%@24 @23% 
EGGS. 
oe eer 0 err 
Firsts, fresh Re .164% @16% 17 @ 17% 
GENE ovcrosserucecee | ebeeaters 18% @18% 
LIVE “POULTRY. 
DEY 66s tccuntheeeeecen 9 @19 17 @24 
BD i. ccnecvc.case 65s cee en 16 @23 
a . ..19 @21 20 @25 
Broilers ..... ..15 @i9 18 @2 
Capons ...... -18 @24 @27 
Stage ........ , @IG == cccccccese 
Old Roosters 12 @13 @15 
eee ; . -12 @17% @l4 
Geese ...... eer x @l4 
eee eer 16 @u @32 
DRESSED POULTRY. 
Chickens, 17-24, frozen...22 @24% 2214 @25% 
Chickens, 25-47, frozen. ..10144@21 19% @21% 
Chickens, 48/up, frozen. .224,~@24% 23 @25% 
Fowls, 31-47, frozen...... 19 @ 211, 18% @20 
48-59, frozen......... -20144@21% 21 @22 
60 and up, frozen......20 @22 20% @23 


Turkeys, Northwestern, 
Young toms, boxes, 


ME. kdekecwadavese @2% @29 
Young hens, boxes, 
SEE. kvcedwneneeeas @30 @32 





BUTTER AT FIVE MARKETS 


Wholesale Prices 92 score March 11 to 17: 


———— ——— March.——__________ 
1. 13. 14. 15. 16. 17. 
Chicago 22. 21% 21% 21% 21% 21% 
New 
York..22% 22 22% 224 221 22 


Boston 2314 22% 22% -23 2216-22% 22%4-22% 23 
Philadel- 


phia..22 22% 22% 22% 22% 22% 
San F ran- 
cisco.25 24 23% 23% 2344 Not 


available 


Wholesale prices carlots—fresh centralized—90 
score at Chic ago: 


House .22. 21% 21% 21% 21% 21% 
Receipts of butter by cities (Ib.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1939. 1938. 
Chgo. ..2,977,468 3,229,420 51,051,011 40,247,153 
New 





York. .3,792 ,aee ) 3,540,290 53,330,951 51,825,991 
Boston 1,0 3 * 9 15,394,073 16,353,909 
Phila. ..1, 008, 062 1,099,258 14,548,682 15,190,978 





Total.. 8,919, 418 9,114, 607 134, 324, 717 12 23, 618,03 031 
Cold storage petra — —net wt.): 
Ir On hand Same day 








Mar. 16. Mar. 16. Mar. 17. Last year. 

Chicago .... 630 470,781 40,168,245 5,039,634 
New York..151,117 361,524 35,207,154 1,323,844 
ONE iwsce eamie 58,571 1,217,391 198,596 
Phila. 20,22 3,780 195,734 633,167 
Total ....171,967 894,656 76,788,524 7,195,241 
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MEAT FOOD 
PRODUCTS 





se Solicit Shipments 
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48 Genuine Tenderized Ham 
es Gem Hams + Nuggets ~- Rollettes Main Office and Packing Plant 
-10 Tenderized Canned Ham 


De Luxe Bacon Sausage Products Austin, Minnesota 


THE Sobin PACKING CO., INC. 


is. 

50 
4 FORT DODGE, IOWA 
50 

.00 
00 ____-_-== ==) 






































Liberty | 
Bell Brand | 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA, 





Wilmington Provision Company 


| TOWER BRAND MEATS 
+14 Slaughterers of Cattle, Hogs, 





Lambs and Calves 


, U. S. GOVERNMENT INSPECTION 
WILMINGTON 


























DELAWARE 

















NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 
in these imported 
canned Hams. 


Try a Case Today 


% | from the Land O'@orn 


| ~=aaawauauw wpprrrerererr?r 





‘(AMPO!| 
| BLACK HAWK HAMS AND BACON | COOKED HAM! 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 


All the Problems of Pork Packing 



































are discussed in this 360-page volume. It tells not 
only how to recognize a market opportunity, but 
also how to take advantage of it—matching oper- 
ations to market changes. 100 pages of test tables 
make it possible for you to determine which cuts 
are most profitable and how they may be con- 
verted for most advantageous sale. 

The contents of "Pork Packing" include: Buying— 
Killing — Handling Fancy Meats — Chilling and 
Refrigeration—Cutting—Trimming—Cutting Tests 


407 South Dearborn Street 


—Making and Converting Pork Cuts—Lard Man- 
ufacture—Provision Trading Rules—Curing Pork 
Meats—Soaking and Smoking—Packing Fancy 
Meats—Sausage and Cooked Meats—Rendering 
Inedible Products—Labor and Cost Distribution— 
and Merchandising. 

Price $6.25 Postpaid. Foreign: U.S. Funds. Flex- 
ible Leather $1.00 extra. Send us your order now 
while you think of it. 


THE NATIONAL PROVISIONER 


Chicago, Illinois 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box 
No display. Remittance must be sent with order. 
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Men Wanted 


Position Wanted 


Equipment for Sale 








Sausagemaker 
Wanted, good all-round sausage- 
maker. Steady job, pay according to 


ability and experience. Give full experi- 
ence and references in detail to The 
Mahler Packing Co., 308-314 E. Main 
St., Mt. Sterling, Ky. 


Experienced Sausagemaker 


Permanent position wanted by experienced 
sausagemaker with thorough practical knowl- 
edge of sausagemaking. Specializes in lunch- 
eon meats, tenderized hams, picnies and sum- 
mer sausage. Alert, energetic, reliable. — 
lent record. Willing to go anywhere in U. 
W-524, THE NATIONAL PROVISIONE k, wh) 
8. De “arborn St., Chicago, Il. 


Meat Scrap Grinding Unit 


For sale, complete modern meat scrap grinding 
unit, including fluff removing Robins gyrex screen; 
steel incased elevators, hoppers and supports. Di- 
rect flexible coupling drive, Stedman’s hammer 
mill. Type A motors, compensator. Excellent con- 
dition, proeseten 3 to 4 tons per hour. Price 
right. 21, THE NATIONAL PROVISIONER, 
407 S. Chicago, Il. 





Des samba St. 








Beef Killing Foreman 


Wanted, beef killing foreman capable of 
dressing cattle in A-1 shape. When replying, 
please give age, experience, and other neces- 


sary qualifications, ete. Plant operating 1500 
weekly. W-525, THE NATIONAL PROVI- 





SIONER, Chicago, Il. 


Position Wanted 


107 S. Dearborn St., 











BusinessOpportunities | 








Packing Plant 


For sale, modern fire-proof packing plant, 
equipped. Established trade. Capacity 2,000 hogs 
and 300 cattle per week. United States govern- 
ment inspection. Ample live stock supply within 
radius of fifty miles. Located to serve all impor- 
tant West Virginia points. Easy terms. FS-518, 
THE NATIONAL PROVISIONER, 407 5S. Dearborn 
St., Chicago, Ill. 


fully 








Sausage Foreman 


Position wanted by all-around sausage fore- 
man with over 20 years’ experience making all 
types of sausage, loaves, ete. High and stand- 
ard quality products, also curing any kind of 
meats, smoked or boiled hams. Can run any 
plant, small or large. Willing to go anywhere. 
W-520, THE NATIONAL PROVISIONER, 300 
Madison Ave., New York City. 





All-Around Man 


Young man, single, all-around experi- 
ence in small packing plant, seeks posi- 
tion with a future. References. W-522, 
THE NATIONAL PROVISIONER, 

7 S. Dearborn St., Chicago, Il. 





Packinghouse Supt. 


Thoroughly experienced packinghouse superin- 
tendent seeks connection with packer who needs 
the services of well-qualified man with 20 years’ 
practical experience in all departments and all 
operations. Both large and small plant experience. 
Excellent references. An interview will be ged 
advantageous, W-523, THE NATIONAL PR¢ 
SIONER, 407 8. De carborn St., Chicago, Ill. 


Purchasing Agent 


Alert, aggressive young man with four years’ 
experience as purchasing agent and assistant engi- 
neer with well-known packer. Also several years 
experience in mechanical and architectural engi- 
neering. Eager to make permanent connection with 
opportunity for advancement. Capable of assuming 
full responsibility. Best references. W-526, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago. 





Plant Superintendent 


Twenty years in packing industry, last ten 
years with big packer. Thoroughly familiar 
with all departments of plant and can operate 
at minimum cost. Have handled labor dis- 
putes successfully. Have had cattle buying 
and valuable sales experience. Will go any- 
where. Am 39 years old. Excellent references. 
W-511, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., , Chicago, Ml Til. 








Plant Manager 


Capable of taking complete charge. 
run-down plants and put them on paying basis. 
Have experience with large and small plants, 
handling buying, selling and credits in addition to 
plant operations. Excellent references from past 


Have taken 


and present employers. Available now. W-506, 
THE NATIONAL PROVISIONER, 300 Madison 


Ave., New York City. 
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Packing Plant 
Rare opportunity to buy completely equipped 
packing plant in Tennessee, strategically located 
within 4 mile of city limits between highway and 


railroad. Four acres of land with tenant house. 
Building 60 by 100, capacity approximately 100 
hogs, 25 cattle or more daily. Excellent facilities 


for handling cattle and hogs. 
communicate with S. R. 
enn. 


For complete details 
McElhaney, Morristown, 





Modern Packinghouse 


For sale, modern packinghouse, fully 
equipped. Good location. U. S. Inspec- 
tion. Price right. Anton Stolle & Sons, 
Richmond, Ind. 

Sausage Factory 


For sale, old, established sausage fac- 
tory about 20 miles from Chicago. Per- 
fect condition. FS-512, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Ill. 








Miscellaneous 








Wants Weekly Outlet Mixed Cars 


Modern midwestern packer wants regular weekly 
outlet two or three cars mixed packinghouse prod- 
ucts. We produce complete quality line beef, veal, 
lambs, pork, smoked meat and sausage. Centrally 
located, Assuring favorable rail rates and service 
to anywhere in country. W-519, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago, Ill. 





Buffalo for Sale 


We have some calves, one, two and 


| three year old Buffalo, that are on grain 


feed, for sale, alive or dressed. Also 
heads and hides for sale. Write for 
prices. Sterling Packing & Provision 
Co., Sterling, Colorado. 








READ THIS PAGE FOR 
OPPORTUNITIES 











Renderers, Packers—Attention! 

Liquidating : 5—Degreasing percolators and 
condensers; 2—Morrison 5’x10’ rendering or 
digestion kettles; 1—Hammermill or hasher; 
1—Meat scrap drag conveyor; stokers, pumps, 
miscellaneous items. Send for list—inspect. 
Consolidated Products Co., Box 217, Belle- 
ville, Mich. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Guaranteed Good Rebuilt Equip. 

2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%4’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1-——No. 1 CV M.&.M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row. New York City 











Have You Ordered 


The 
MULTIPLE 
BINDER 


for your 1939 copies of 


THE NATIONAL 
PROVISIONER 


A complete volume of 26 issues can be 
easily kept for future reference 
in this Binder. 
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EARLY & MOOR ™ 


Sausage Casing Specialists 
MANUFACTURERS + > = + + « © * EXPORTERS - > +> + + + + + IMPORTERS 


BOSTON, MASS. 


“The Skins You Love to Stuff” 


| A Selected 
Sausage Casings 


MAY CASING COMPANY 


619 West 24th Place, Chicago, Ill. 




















HARRY LEVI & COMPANY, INC. 
IMPORTERS EXPORTERS 


SAUSAGE CASINGS 


625 Greenwich St. 723 West Lake St. 
NEW YORK, N. Y. CHICAGO, ILL. 


meee }HE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 




















LARGE ROOMS, NEWLY 
FURNISHED & DECORATED 
SINGLE from $3. DOUBLE $4.50 
TWO POPULAR PRICED 
RESTAURANTS 


1 BLOCK FROM PENN. STATION 


B.&O. Motor Coaches stop at our door 


note, MSALPIN 


BROADWAY AT 34th ST., NEW YORK 
Under KNOTT Mot. John J. Woelfle, Mgr. 





| Sausage Casings 


221 NORTH LASALLE STREET CHICAGO, U.S.A 








To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 























FLAVOR sells sausage! 


- and Flavor is definitely improved by the use of Rolle 
Standard Strength Garlic or Onion Juices. . . . a few drops 
give meat flavors a “‘lift’’..a few ounces give your products 
taste distinction, zestful garlic or natural onion tang that builds 
popularity for your entire line. 












Pre 
a“ 
WRITE FOR FREE WORKING SAMPLES AND FORMULAS => Pd 

a 





a 7 NG 
664-666 W. HUBBARD ST., CHICAGO, ILL, 
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THE E NATIONAL PROVISIONER : 





The firms listed here are in partnership with you. 
The products and equipment they manufacture and 
the services they render are designed to help you 
ydo your work more efficiently, more economically 


and to help you make better products which you 
can merchandise more profitably. Their advertise- 
ments offer opportunities to you which you should 
not overlook. Study them and see for yourself. 





Adler Company, The.............. 44 
Air Induction Ice Bunker Corp...... 24 
Allbright-Nell Co., The....Third Cover 
OE go oie toe See eee eS 51 
Armour and Company..... a cee arenas 6 
Baker Ice Machine Co............. 22 
Pees TG, THA ICO. .. «5. ee ba ices 16 
NR GS oslo coe 0S. Sic ew wreigeew ec 44 
Cm ae OL RF ook ce caeeses 48 
Chevrolet Motor Corp.............. 14 
Chili Products Corporation......... 42 
Cincinnati Butchers’ Supply Corp... 30 
Cudahy Packing Co. ..........060: 53 
po | ee es a eee a 53 
PUPA POUE) oo ccs ce crcedivecdases 32 
BAFay Ge DIOOF, INC «cc. occ cccwcwess 53 
ee 49 
Flat Hots Company, Inc............ 20 
Pouporo Company ..........5..55% 47 
French Oil Mill Machinery Co...... 32 
Great Lakes Stamp & Mfg. Co...... 17 
Griffith Laboratories ...........<.. 30 
Ham Boiler Corporation........... 19 
I a cod ano aw wal 44 
Hormel & Co., Geo. A... 2... 6c08e.. 51 
Hunter Packing Co.............06: 49 
Hygrade Food Products Corp....... 49 
OEE oo oiled oc oe * Ox Gets 49 
mae 6 I Ch, Bo es ee cd toes 49 
Kalamazoo Vegetable Parchment Co. 5 
Kennett-Murray & Co.............. 38 


Levi, Harry & Company, Inc........ 53 
May Casing Company............. 53 
Mayer & Sons Co., H.J............. 44 
I I 5 ce a wwe hl wees wR 53 
SS Mie Ma obs 5 eeenacaeees 38 
Oppenheimer Casing Co..... First Cover 
Paterson Parchment Paper Co..... 28 
Quaker Oats Company............. 18 
Rath Packing Company............ 51 
BEE, SOs Ws wile akiies See bees 42 


Schluderberg, Wm.-T. J. Kurdle Co.. 49 
Smith’s Sons, John E., Co. .Second Cover 


Specialty Mfrs. Sales Co........... 42 
a ee nee 44 
Stokes & Dalton, Ltd.............. 53 
Swift & Company........ Fourth Cover 
Taylor Instrument Companies...... 3 
Tobin Packing Co................. 51 
United Cork Companies............ 24 
U.S. Slicing Machine Co........... 30 
Vegetable Juices, Inc.............. 53 
Vilter Manufacturing Co........... 25 
Vogt, F. G. & Sons, Inc............. 51 
Vogt Processes, Inc............... 26 
Wilmington Provision Co.......... 51 
York Ice Machinery Corporation.... 22 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 


The National Provisioner—March 25, 1939 














i) 











THINGS 
YOU SHOULD KNOW 
ABOUT ANCO HOG 


DEPILATORS 


ARE TO BE FOUND IN 
THIS NEW BOOKLET 


Write for your copy today 














Showing original installation 
in The Tobin Packing Company 
plant at Fort Dodge, Iowa. 


Our sales engineers are prepared to 
show you why The ANCO Tobin Depil- 
ator is the most outstanding and bene- 
ficial development for the pork packing 
industry today. 

\0.51 





ANCO TOBIN DEPILATOR REMOVES ALL HAIR ROOTS 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 832 FIRST NATIONAL BANK BLDG. 111 SUTTER STREET 
NEW YORK, N.Y. HOUSTON, TEXAS SAN FRANCISCO, CALIF. 








QUALITY EQUIPMENT FOR THE MEAT INDUSTRY 








SAVE OPERATING DOLLARS 


Casings that you can de- 

pend on are more profit- 
able for you. Costs come down and production 
goes up when your casings are uniform in size 
and style, free from imperfections . . . and 
when you get full weight in every order. 


To be sure of dependable casings, deal 
with a dependable producer . . . use Swift's 
Selected Casings. They’re processed and 
sorted by expert operators; then speedily 


SWIFT'S 


placed under refrigeration. That's why 
they’re uniform, fresh, outstandingly fine in 
color. Your requirements are filled week 
after week from a single source of supply, 
assuring uniform grading. 


There's a style and package of Swift cas- 
ings for your exact needs. Call your local 
Swift & Company representative today ... 
he'll be glad to discuss your requirements. 


led CASINGS 








